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, ;THE WEATHER 


'• 
Cloudy and .warmer tonight and 
: Wednesday: showers Wednesday. 
S.GE 
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kHirge; Piece of Mountain 


-Creeping Down Gros Ven- 
•f 
tre River Valley 


PEOPLE DRIVEN FROM BED 


Seven Hundred-Men at Work 


to Free Railway Tracks of 


Avalanche Debris 


Bozemao, 
Mont. — •Southwestern 


Montana continued to keep its earth 
ouake eye open Tuesday with' the 


-. receipt of news late Monday night 


that' shocks still were being felt near 
the scene of .the disturbances of Sat- 


K,« urdaV night and Sunday. The Gatla- 
'• 
tin-'Vlver valley' stirred restlessly all 


" "day-Monday and distinct shocks •were 


felt here at' 10:30 and, 11:35 o'clock 
^Monday night. 
\- Monday night's shocks drove peo- 
""ple from their beds and many'spent 
the 'remainder of the 
night out of 


Dozens of shocks have _been felt 


between Bozeman and Three Forks, 
one'.of the'three towns which suffer- 
ed'. most,-> since Sa'turday night. 
r-'..> 


-Shlftings of the earth's 
surface 


" 
Monday were felt at Great Falls, Hel- 


~ enaf Billings, Cogan, Three Forks anc 
T Manhattan, but no material damage 
' was done. Seven hundred men are at 
' 
work clearing ..miles of Chicago. Mil- 
waukee and St. Paul tracks in "Six- 
teen- Mile canyonr~ near Lombard, 
which'was burled by avalanches fe- 


• suiting "from quakes. Traffic over 


the Milwaukee lines still is Impossible 
through that section. 
" 
>.."• 


Although_the property loss at/Man 


hattan,-Three Forks and1 Xogan -stll 
\ Is' estimated at $500,000, some of the 
partially, wrecked buildings can-':be 


v, salvaged. It is said. 


Jackson, Wyo.—Thet north end oi 


Chief mountain is - creeking slowly 


- down upon the Gros Ventre river val- 


ley'and crumbling as It goes. - 


Moving down upon the river, on: a 


front-of-several miles at a -rate of 
speed!.that Is almost perceptible, for- 
est rangers and ranches say. it will 
create, a great basin If it blocks the 


- canyon through which the river runs. 


They bslleve that the section of the 


k -Great mountain" wa.s parred loose by 
:^ths> earthquake shocks .which were 


felt-here Saturday arid that the re- 
sult- will - be an avalanche greater 


"= than' that which occurred 
Tuesday 


when:a.section of.Sheep mountain, at 


>'.'- a point below Chief mountain, fell in- 
v to/ tho-'river. and caused it to form 
' a lake. •• • 
. .-' Below the" Sheep mountain slide the 
'Vriver" is'dry. and all irrigation opera- 


tions are-at'a standstill. 


EXPERTS DISAGREE 


ON CAUSE OF QUAKE 


IN WESTERN STATES 


, 
• 
•" 
' 
• • ' t 


New York—Experts were, divid- 


ed Tuesday as to the cause of .the 
Santa.Barbara earthquake. .Ocean 
leakage," accumulated strain on; 
the earth's crust and extreme hot 
weather were among the causes, 
assigned. 
.. 
• 
•" 


^» There was a'so disagreement as 
-to.'whether there was any. relation 
between the tremors In Montana 
arid those which laid Santa Bar 
bara In rulris. Some. experts,^ said 
that there was no'' connection: 
while others thought that . the 
Montana shocks pulled the trigger 
.that caused a 
twelve mile dte- 


'turbance of rock strata 
under 


Santa Barbara anl vicinity. . . • 


MILWAUKEE MAN 


IS TAKEN AFTER 


COOKING RECIPES 


IN THIS EDITION 


OF POST-CRESCENT 


. 
is dedicated to the fmithfol 


hboewlfe who tries to make every 
meal 0et before her family so ap- 
vS*nK and anMtidng that It Is 
one of the' joyous experiences of 
the day. 
' .BeHeving tint K fe no easy task 
for the matron of the kitchen to 


raenw 3 «m« « 


f«r 3$9 d^s a r*«V thb 
r has ptaced Ks *wllf* 
at her dfepowl hi (talher- 
, choice recipes that have 


»ee« tried carrfnlljr to nwk« «ore 
they *w genuine. H» «wo»J» 
a com«l»tKm of 3St.rertpeii.that 
represent the bes* efort, and er- 
perfeBceof a terse wnnber of 
bsnaewttes. 
._ . . . . .. 
HH»« redpes wffl he fomd In 
of the Post-Crescent 


«tth page 2f, Ercry 
orgH to torn to these 


and scan the 1M. 
^_ 


In order to make lhi» rerlpe «•!• 


tton of butm* benefit to the 
homsehoM. the PoM-Oewnt will 
comtft the nfwiipapgr nxges into 
book form, neatly btwna, f or all 
•amen who request It. Some may 
want to do ftth themselves bat 
anjone who- will bring the recipe 
edition of the paper to the Port- 
Crescent oMee within the next day 
or two wfll have It prepared for 
them. Thc»e who do not wfeh to 
bring their own papers may can 
and gfre then- name and address 
and nrnnfEetneiits will be made to 
nrptr the redpw hi this handy 
form for permavnt wse, 


Those who like rarlety fn meals, 


new ways to *x familiar dishes 
.and the adrice of experts in tempt- 
Mg the appetite by dew 
cafinary 


practires an mrlted lo 
------ 


tins thro*** today's 


Badger, Wanted for Arson, 


Evades Capture for.:.Eleven 


. Years 
-; 
: ';.. 


By Associated Press 


Milwawkee—David J. 
Borun, 
for- 


merly of this • city, arrested." in Long 
Beach; -.Calif., Monday: according . to 
information received-, by the^state fire 
marshal's office, on': a charge :of.arson, 
will; be, returned here, for -trial.'...The 
warrant on which Borun' jWaV.'ar'rest' 
ed.is eleven years old, and. was filed 
away as worthless, •when-^'w.orA'-wae 
received here^that./Borim;had fallen, 
or jumped ox'erboard .from/the. steam: 
er- Indiana -Nov|'28; 19i7."". -J>"'; ->'"t'tt 


Conrad Asmuth, .deputy-..state-, fire 


marshal, was responsible; for:/'the//ar- 
rest -of Borun whbtn everyone,:'- In- 
cludirig^members of his: familyV be- 
lieved dead until less than a, year'ago. 


According to: the finds,; of Asmuth, 


Borun had a friend place:a,'dummy 
in the'stateroom'assigned to; him for 
a:trip on" the Indiana; / and;'pn 'the 
night of Nov.- 28,^1917/the dummy-was 
flung overboard; /< From the clothing 
and. papers found"in,the stateroom 
there was .plenty3of .evidence thai 
'Borun had' been lost overboard,';but 
one life (lnsurance?;company refused 
to pay the'claim of "Mrs. Borun,..ant! 
Asmuth remained on. the trail until 
he obtained evidence,' shortly, after 
Mrs. Borun and 'her .two' daughters 
moved to Long, Beach, .that 
Borun 


was alive'-and maklng^hls home with 
his family. 
, / 


CONSIDER MEASURE TO/ 


HELP TAX INSPECTION 


By Associated Press 


Washington, D. Cj—Internal 
rev- 


enue officials are- considering means 
by which the study of income tax.req- 
ords may be made as easy as pos- 
sible for the general public. 
", i 


In view of the supreme court deci- 


sion holding publication of these" re 
turns to be legal, tne bureau officials 
have under consideration 
a plan t< 


provide a-duplicate set of. records "into 
•which those -;who so desire may delve 
at their leisure"'during the hours Ith* 
government offices are open. . .' 


Last year when the records were 


mado public restrictions' were thrown 
about the time In which they mlgh 
be inspected so that the operation 
would not Interfere with the work of 
the collectors office. 


-BY DAVID LAWRENCE 


Copyright, 1925, by: the Post Pub. Co. 


Plymouth, Vt» — Although deeply 


concerned over the, health of his fa- 
her. President'Coolidge could hardly 
sscape the cares of official, responsibil- 
ty,- being kept in constant .touch with 
he, executive offices at Washnigton 
through Secretary Sanders at Lynn. 


The" president .noted with satlsfac- 


;iori the' statement of Chairman Green, 
of the house ways and means conimlt- 
ee that he was opposed to a revision 
of'the tariff at the next session of 
congress. This/makes the Republican 
eadershtp unanimous on this point. 
leed'Smoot. chairman of the senate 
finance/committee, has spoken in al- 
most Identical language and so has 
he..,president himself.. 
, 
'. 


While there^ is some difference of 


opinion on the merit of existing rates, 
there,is complete agreement, as Chair- 
man/Green says, that "a general, re\-i- 
sion,of the,tariff in an ofS-year,. be- 
:ween. presidential elections, has al- 
ways ." proved. disastrous politically to 
the-party that ..undertook It with the 
result that it has^lost the house at the 
next election." - 
J , . . • 
. . . ' - ' " 
; MAKE TARIFF ISSUE 


The/converse of this proposition is, 


of course, that the Democrats will 
make an issue of. the tariff, emphasiz- 
ing it in'certain, congressional dis- 


"NO BILL" VOTE FREES 


SHEPHERD OF CHARGES 


Chicago — William D. Shephcn 


Tuesday was freed of the last charges 
against him when the grand jury 
voted a no bin in connection with th< 
death of Mrs. Emma. Kelson McCUn 
lock of 16 years ago. 


The McClIntock win case involving 


the $1.000.000 estate of the youth, the 
bulk of which was left by- will, to 
Shepherd, Is scheduled to be called in 
probate court Wednesday. 
Seven 


Iowa cousins of McCJlntock will op- 
pose probating of the will and are ex 
pcctcd to flic a contest salt if the wfl 
is admitted to probate, Tho v.ll dl 
reeled Shepherd to pay aa annuity o 
$$.000 to Miss Isabel!* Pope, McCl!n 
lock's 


SEE MERGER OF TWO 


TRAFFIC COMPANIES 


CMfMtO^^Di rectors ^f tho Tcllov 


Cab Manufacturing Co.. headed by 
John Hertz, held a special meeting 
Tuesday, presumably in connection 
with the recently reported plans for 
a merger with th« General Motor* 
corporation. 


Before going Into We meeting. Mr 


Hcrtx said there would bs n? announ 
cement to come from the meeting, and 
it was undcralood that any' state- 
ment of any course of action would 
await a final w«rkb« owt «f ftta*. 


G.O.P.Holds lip Tax-Rj^ 


For Tariff Change, JMvrence Says 


tricts whero sentiment for tariff revi- 
sion is strong. There is no controlling 
also the western 
Republicans who 


may make an effort to have the tariff 
revised. 
• • • 
' 
> 
The Republican: administration pol- 


icy, however, is to concentrate on tax 
revision and make so much fuss'over 
it that the public will not be aroused 
over the tariff issue. The very same 
committees - in congress which would 
have charge 
of tariff 
making are 


obliged to; write a new revenue law 
anyway so it will be • natural for the 
Republicans, to claim that there .Is not 
time to accomplish 'both In one session 
of congress and that if the taitff .were 
to be tack'ed, tax reduction would 
have to go" by the boards—an effective 
political argument because sentiment 
for tax reduction Is unanimous and no 
individual or party would dare to take 
the chance of blocking tax reduction 
by interjecting: anything else. 


, HEARD SAME STORY 


Chairman Green's. statement ls^ re-( 
garded as particularly significant, be- 
cause, he has just returned from Eu 
rope where he'has heard the ' same 
line of argument that was. advanced 
at 'the International 
Chamber ,ot 


Commerce meeting at Brussels last 
week»to the'effect that/Europe can 
riot pay her "war debts unless able to 
sell America more goods. He counters 
with the suggestion that trade bala'n 


ces between nations may' be' settled 
Indirectly. It is a favorite theme of 
Secretary Hoover. Thus Europe;, may 
sell a good deal to South America and 
the latter may In turn 'buy consider; 
able from the United States arid when 
cleared '• through foreign exchange, it 
would be equivalent to a transactions 
directly between Europe and the TJni- 
teti States^ There are other forms' of 
equalization such as the Invisible ex- 
change whereby Amrtcah 
purchases 


of European securities and American 
tourists expenditures abroad help . to 
balance the trade situation on both 
side's of the Atlantic and 
maintain 


a economic.equilibrium. 
. • •••':".'- 


All'this Is kepublican strategy and 


yet; it depends for successful execu 
tlon^pn the moves to be.made-by(/an 
oppbsltloned 
composed of insurgent 


Republicans and Democrats, the • lat- 
ter, of whom have not forgotten-/the 
"pop-gun" 
tariff bill game- of 191Q 


when they managed to put through 
various bills with extreme reductions 
in-them that they felt sure would be 
voted -.yet which could riot be passed 
over"a-veto. ,- 
. 
•'...-.'! 


The lines for the legislative .battle 


therefore' are being -drawn early and 
though the next congressional elections 
are more than a'year aw^y,'. the decis- 
ion .of 
the ..Republican/'•./leadership 


means an old-fashioned :tariff/'cam 
I«aJgn in 1926. •/'; :'-'i- ;>S "•'.' 
' "'•' \- ' . 


SHIPPING BOARD 


-,, 
, 
. 
. 
. 
. 
. 
- 
. 
- 
. . 
. 
( . 


- Ford; lis 'Expected to Bid 


jomShi ps to: BfiScrapped .by; 


Wadiington, D. C-ir^The new policy 


of :thev:shipplng/ board liinder which it 
delegat^s'to theVEniergency.Fleet cor- 
poration ,'the"; power, to conduct isnip 
sales/ [received.;: Its. 'first • application 
Tuesday/- when / the corporation pre: 
pared/toVbpeh bids 'for 200 vessels for 
scrapping." '••- ',.-. ''".; 
; • - " - • 


.Any'.awards made by the Fleet cor- 


poration %wlllbe< accepted or rejected 
by "the shipping'board which has re- 
served "the /-right of final' review 'of 


. 


'^'Ainohg the bidders was expected to 
be Henry Ford, who has indicated a 
desire, to purchase' ships for scrap- 
ping arid, to 'use the materials in his 
manufacturing plants. A number -of 
other bids for scrapping the ships was 
In prospect although many of the Ves 
sels could be used In commerce If de-_ 
sfred:;' . ' - . . ' . 


•Although the ships cost 
several 


hundred thousand dollars to build. It 
was expected their sale for scrapping 
would. bring a. much smaller sum. 


LETTER -ARRIVES ONE 


••V •;-; HUNDRED YEARS LATE 


Vienna— A letter addressed to one 
"Heir Ludwig Van Beethoven, profes- 
sor of the conservatorj- Schwarzepan. 
Lergasse 15". recently,, arrived In VIen 
na— -a bit late, but otherwise in good 
condition. In view of the impossibill 
ty of delivering it to an addressee, who 
has been In another world for almost 
a century, -the postal authorities felt 
justified in opening the missive. 


It proved to be from a Gallclan de- 


siring Professor Beethoven to give his 
daughter piano lessons for 200 crowns 
per lesson. The official returned the 
letter with the remark 


"Address OK but addressee migrated 


heavenward in 1827. Impossible to 
forward.'* 


BIBLE UNION SCORES 


ROCKEFELLER, FOSDICK 


Seattle, Wash.—Denunciation of the 


Rockefeller-Fosdlck combination" was 
expressed in a resolution adopted Mon- 
day night by the Baptist Bible Union 
of N'orth America in closing sessions 
of a six day convention here. The 
Northern Baptist convention expected 
to be altered by 3.000 delegates from 
all ov<r the United States is to con- 
veil's Wednesday and a debate over 
the expressions in the resolution is ex- 
pected to .be continued during this 
gathering. 
The resolution called upon all Bap- 


tists to express their disapproval oi 
the principles of Dr. Fosdlck and 
scored the action of the trustees of the 
Park Avenue Baptist church in New 
York in calling Dr. Fosdlck to the 
pastorate. 


REPORT DEATH OF MAN 


INJURED IN TORNADO 


FIsremc—Word was received here 


Monday that Robert King. 4$, died 
Monday night at a hospital In Crystal 
Falls. Mich., where he had been con- 
fined since Jane t, when he was in- 
jured in the freak tornado that was 
ovsr northern Wisconsin. 


CALL SECOND CONFAB 


•ON ITALIAN^PAYMENT 


Washington,• D. C.—With thefcapac-; 


Ity' .of Italy' to':pay already establishr" 
ed:as the'basis upon which,negotia- 
tions .will ".proceed,/the-second; confer- 
ence between '/Italian: and -American 
officials was called Tuesday to -consid- 
er ;-terms '.on-whlchV Italics/war,-debt 
may7be funded. 
•'"-',.. --Jlib^V, :.' 
Ar the flrst meetlng^irf.reprMenta- 


tlves of .the two governments a week 
iigo. Ambassador 
DeMartlno 'and 


Mario Albertl, heading : the foreign 
mission, announced that; they would 
have. ready for the second conference 
considerable data regarding Italy's fl- 
nancial condition.v They ^wanted, 'to 
show: the ' members of trie American 
debt-.-commiss'.on what' their country 
faces In binding itself to a funding 
agreement. 
, 
• 


.Secretary Mellon, the .debt commis- 
sion, chariman, is of the opinion that 
they are desirous of comnlg to. a sat- 
isfactory conclusion-in this series \6f 
conversations and every opportunity 
will be presented for working out Just 
settlement terms. 
/- 


LETTER IDENTIFIES 


VICTIM OF DROWNING 


Superior—A man whom police be- 


lieve to be Tom Mccallister. 38. of T.O- 
ledo. O.. was drowned in Tower Bay 
slip Monday afternoon. 
Besides a 


few dollars and other articles found 
in--the drowned man's clothing, was 
a letter addressed to Tom :MacalllSler. 
511 Summit-st. Toledo. The envelope 
was one from the' Cleveland Trust 
Co. Savings bank. The drowned man 
weighs about ISO pounds.. Is 5 feet 
and 11 Inches in height and- wore a 
brown suit and hat.'. 


Police believe he fell. into the wa- 


ler accidentally unable to'see in the 
darkness. 


INSURANCE MAGNATE 


DROPS DEAD ON BEACH 


Ashbnry Park, >*. J.—Thomas F. 


Barry of Chicago, president of the 
Globe Mutual Life 
insurance' Co.. 


dropped dead of heart disease in the 
north end of bathing pavilion Mon- 
day night. Th« body wms- found by 
two who notified the life guards. 


—• ies- Amon^fK>se^Fined; U n1 


;:der Sherman' Act' 
-, 
'• 
• 


By -Associated Press 
• . •• 


~~Chk»go—Sixteen^ refrigerator man- 
ufacturlng coinpariies pleaded guilty 
iri federal1-court Tuesday.,to the/ ln- 
dlctments>!in," the" furniture cases un- 
der the •"Sherman "anti-. trust act and 
'were sentenced .to pay. flries ranging 
from $2.000 to, $5.000 each. : 


The •refrigerator" group : Is', .the swc- 


orid :class of mariiifacturers'to plead 
guilty, most of the chairmakers hav- 
ing-pleaded gruilty-receritly. and were 
assessed similar fines. 
- ..:. 


The refrigerator 
companies arii 


their fines were ,as follows: - Those 
flned $5,000: Alaska Refrigerator Co. 
Muskegron. Mich.: Beldlng H^ir Co. 
Beldlng.' Mich.: Challenge Refrlgera 
tor Co.. Grand Kaven. 
Mich.:-Cold 


Storage Refrigerator Co.. Eau Claire 
Gibson Refrigerator Co.. Greenville 
Mich.: Tennessee Furniture Corpora 
tlon.' Chattanooga. Tenn". 


Those fined $4.000: Gurney Refrlg 


erator. Co. • Ltd.. -Fond du Lac: Me 
Cray Refrigerator Co.. Ke'ndalvllle 
Ind.: .Rhinelander .Refrigerator Co. 
St. Paul. Minn. 


Fined $3.000: Ranney Refrigerator 


Co.. GrecnvKle. Mich. Fined $2.000 
Dlllfngham Manufacturlns Co., She 
toygan. 
• 


HOLD MAN WHO FLED 


AFTER FATAL CRASH 


By Associated Press 


Mnwmme*, 
Mich.—Arthur 
Van 


Denberger. 28. is In the county jai 
here pending an Investigation into 
the death of Paul Carlson. 4-year-old 
son of the Rev. Herman Carlson, 
pastor, of the Swedish Mission church 
who was run' down by VanDenber 
ger's machine Monday night. 


After the accident VanDenberger 


is said to have fled without stopping 
He was pursued, by police and arrest 
ed after a five mile chase. 


SEEK WIFE OF 


FUGITIVE AS 
AIDE IN BREAK 


Search of Officials for Four 


Escaped Convicts Proves 


Futile. 


By Associated Press 


Marquett*. Mich.—County 
officers 


hroughout the upper peninsula, a 
score of state police and all available 
prison' guards are continuing their- 
man Tiunt for the four convicts who 
escaped from the branch prison here 
ate Sunday but .so tar tnelr careful 
search has borne no fruit. 


The only clue to the whereabouts 


of the men proved unfounded when 
officers stopped a freight 
train. In 


which the quartet were reported rid 
ng. only to find that four' hoboes 
were the only passengers, besides the 
train crew. 
" 


/A/reward of $500 for .each of the 
'our -men was announced Monday by 
Warden James P. Corgan. 


•A;hurit for Mrs. Vance Hardy, wife 


of the. leader of -the escaped prisoners 
is being continued throughout the 
upper- peninsula.' She disappeared 
from" Detroit, about the. time lier'-hus 
rand was .sentenced, to from 20 to 40 
years for" robbery and told friends 
that; she was coming to Marquette'/to 
obtain "a position-as a. telephone "op- 
erator. 
• - ' . . • . ' 


-.^Warden Corgan believes that Mrs, 
Hardy was responsible for the smug- 
gling of; four guns- and two*J)ags of 
ammunition to the • convicts.' "used in 
their sensational^ break-: for 'llberti- 
when they forced 'two guard^/tosact 
as shields^heiii":they scaled^the pri- 
son ,wall. ':T^"/'•-:••:••'•'•"';^£vfe^?t. .'i-'^ 


New Law Will Protect Car 
Owners From Auto Thieves 


Madison—Automobile uwiieis will be 


protected against theft* of their cars 
under the new title registration law. 
it was said Tuesday at tho secretary 
of state's office. 


The measure, providing that the sec- 


retary of state shall issue certificates 
of title with the motor vehJdo regis- 
tration, beginning next year, was one 
of the last bills signed by Governor 
BJalne. For a 25 cent fee. autotaobOe 
owners will receive the cerUfleitos. 
Registration of the onimli name In 
the secretary of *tate*« ofltee will make 
stolen automobiles easily found. It was 
explained. It is estimated that auto- 
mobile Insurance rates in the state 
will be reduced considerably. 


Other bills signed by the governor 


shortly before the legislature adjourned 
Included those restricting the emergen- 
cy board In making appropriations, 
permitting a political party to change 
its name, and creating a state indem- 
nity fund to protect the state against 
loss of Its fsrod* on deposit in bank*. 


DEFICIT IN DETROIT 


SURPRISES OFFICIALS 


By Associated Press 


Detroit. Mkhw—A dcflidency of $3. 


1S5.227.54 was rci.crted in on audl 
tors" report of the financial condition 
of the Detroit Street Railways which 
was itlvcn to Mayor John W. Smith 
Monday Tjisht. The report surprised 
city oJBclalji in view of the fact that 
for several years reports have been 
nadc monthly purporting to show 
that the railways were making mon 
ey.W. W. Havser, auditor for ths Ra 
pJd Transit commission, was loaned 
to tho D. S. R. for the purpow of a« 
dlllng their books. Mr. Hawser re 
ported that nany times money was 
set aside to meet claims against the 
company bat that ths reserve exist 
ed only on paper.. 


DAYTON PLANS TO 


GREET HUGE CROWD 


AT EVOLUTION ROW 


" Dayton, Tenn. ~ While defense, 
attorneys 
in 
northern 
cities 


worked on the legal phase of the 
Scopes evolution ..case and 
indi- 


viduals and at least one * organ- 
ization in many places 'debated its' 
educational significance. Dayton 
went {ahead 
Tuesday 
making 


plans to meet the physlcial wants 
of the thousands who are expect- 
ed to attend the trial of the Ten- 
nessee school teacher here begin- 
ning July 10. 
; 


.A big house on a hill is being 
prepared -for the residence of at- 
torneys 
who'_ will' come 
from 


many• places to defend John" T. 
Scopes against xthe charge that he 
taught evolution In a public 
school In violation, of-the. law of 
Tennessee. 
" •' 
- - •'•' 


For interested persons who will 


be 'unable to find space 
In the 


limited area of the .court -room 
. some"; prevision was to be mapped 
out Tuesday when engineers from 
New Orleans survey the- situation 
with a view of erecting a huge 
auditorium. . Here. It is proposed 
amplifiers will convey to the over- 
flow throng the details of the 
legal. battle. 
. 


RECOVER NINE 


BODIES FROM 


CAOfLANSTO 


LEAVE HOMERS 


DA&IMPROVES 


MURDER IS 


,WHENcBODY 


f-Bv-; Associated/Press . ./-.-•/ 


Shell LahSr-The body of Milo .Hem- 


rod; missing',-.frorri his home for "sev- 
eral day's, was found .Tuesday at the 
bottom of a well at the Hemrod place 
southeast of Earl, with a bullet wound 
through the"head.. 
. The hurt-ft r Hemrod-which had 
been In rregress; for " several days, 
ended "at..^the, well-/Monday night and 
sheriff' J.:" J.yAVeggoner .of Shell Lake 
was notlfU-d: 
-" - 
. 


: It developed 
upon 
5n\-estigation 


that what at first appeared as an ac- 
cident was a-case, of cold blooded mur- 
der, according to the coroner, who 
said evidence was!'that Hemrod had 
been in the well for two or three days, 
r An inquest was set for 
2 o'clock 


Tuesday afternoon at 
Shell 
Lake. 


Hemrod was about 40 years old and 
lived with his ' father, who is more 
than 70 years eld. It is said there 
were possibilities of an early arrest 
in-connection with the crime. 


JOHNSON NAMED FOR 


INSURANCE OFFICE 


By Associated Press 


Madison—W. Stanjcy' Smith. State 


insurance 
commissioner, announced 


Tuesday that he expects to reappoint 
state/Senator O. H. Johnson as deputy 
insurance commissioner and chief as- 
sistant state* fire marshal. Senator 
Johnson's legislative 
work 
having 


ended with sine die adjournment of 
the legislature. 
Resignation of H. G. Brunnqucll- 


actuary in the department as deputy 
commissioner, 
effective 
Wednesday, 


was announced. Mr. Brunnquell was 
appointed temporarily* on Jan. 14 to 
fill the vacancy caused by the resig- 
nation of Senator Johnson. 


FATHER SEES YOUTH 


KILLED IN ACCIDENT 


By .Associated Press 


jfteiwinic. Minn.—Baylor. Piatt. 1". 


and John Gordon. 6«. were Wiled wh*n 
an automobile in which they were rid- 
Ing was struck by the Burlington pas- 
senger train No. 12. eastbound. near 
Diamond Bluff. Wte, about nine miles 
north of Redwlnp Tuesday. 


The father of younp Ptatt who was 


working with a railroad section crew 
near the crossing where the accident 
occurred, witnessed the crash. 


"I recognized the automobile and 
w the approaching train but It all 


happened so suddenly 1 was helpless 
to do anything.1' 'he said. 


AGED MAN CALLS FOR 


MEDIC, THEN SUICIDES 


Menomhwe. MJch.—Paying the doc- 


tor $6 for what proved lo be a final 
can, W, A, SpaUbury. 75. aHlng and 
m-lns here alone, directed the physi- 
cian's attention to a etove in an ad- 
joining room and then shoa and Wiled 
himself. The tragedy occurred late 
Monday after Spalsbury had penned 
several letters to friends, bidding them 
goodbye and hoping that "we meet 
in a beter tanO." 


By" Associated': 


, 
ath;. Vt:':~ .;Assn»«ji- of the 
inost satisfactory;.imprbvement:;ln. his 
faxher's condltlbrii President; Coolidge 
Tuesday turned "his "thoughts toward 
his office and newly established sum 
mer home at Swampscott, Mass./ An 
early departure for that place is. ex 
pected. " '. 
" 
" 
. ' 


Colonel John Coolidge, 80. years oi 


age. .himself gave/ the president 'and 
his family the greatest relief 
from 


their anxiety when he left- his sick 
bed Monday night and'with' a'.little 
assistance got to a chair where he 
sat 
for 3.0 iriinutes. • 'While- pleased 


over the progress of the patient., phy- 
sicians are aware '.that at his age /a 
relapse at any time Is possible. .'/..;.• 
" Relieved 
over . ,the: Iriiprovcment 


shown by .his father.. Mr. Coolidge 
has found, relaxation since his arriva 
here Sunday night after a hurried 
six hour" trip from Swampscott with 
Mrs. .Coolidge. 
. " " 
Practically, out of communication 


with the outside world, he has given 
over his entire, time to... visiting with 
the family. John Coolidge. son of the 
president and Mrs. Coolidge. is with 
his parents, having" conie here follow 
ing the' close'" of AmherSt .college. 


FIND BODY OF SLAYER 


SHORTLY AFTER CRIME 


By Associated Press 


Superior—The body, of Charles Me 


Dorman. Gordon farmer who shot an< 
killed August Freske and John Hira, 
workers'- of a road crew early Tues 
day morning as the result of a tlis 
oute over highway construction work 
was found later Tuesday morning a 
his home where he had apparentlj 
killed himself after his murder orgy 


The- shootlnc Is said to ' have'- oc 


curred as the result of an argumen 
over construction of a new road In 
\Vascott township. According to re 
ports from Gordon the two men were 
shot down from ambush as they were 
going to work at about 7 o'clock 
Tuesday morning. McDorman It is 
alleged, had ordered the workmen to 
stay off his land or he would shoor 
them. 


TOT DROWNS IN CREEK 


ONLY FEW FEET WIDE 


Waa*au — Janice Sullivan, aged 


one y«ar. daughter of John Sullivan 
•was drowned in Black Creek near the 
family horn* in *he town of FMth 
Monday afternoon. The creek is only 
•about two feet d«?T> where the drown 
!nc occurred and only * tew feet wide 
TJ» child walked onto a plank from 
which the family dipped its water 
supply and fell into the snaJkw wa 
;«•. A small sister gave the alarm 
but death resulted before the mother 


give assistance. 


NINE KILLED, THIRTY 


TWO HURT IN WRECK 


Mwcow— Xinc persons were killed 


and thirty two injured when the Chit* 
Moscow express on the Trans-Siberia 
Railway was derailed Monday at Taiga 
about one handled jaBes east of Xovo 
NlkoJaevak. 
- 
/ 


hirty Are Taken to Hospitals 


With Injuries Received . 


in Shock 
'.; 


NEW "HOTELS WRECKED" 


• ' • _ • ' 
? 


Ancient Spanish Mission Sur- 


vives Second Great x, 


' -, 
Earttiquake. 
* ;-j 


. By Associated Press 


Santa, Barbara, Calif.—Three as*' 


earthquakes which; again rocked ths 
city at 1:22, 4:39 and;5:54 o'clock Tues- 
day morning' rendered the work of sal- 
vage crews more "difficult and again 
drove the residents''• out of their bed*. 
The most severe of the three shocks 
came at 4:39. just as sailors began dis- 
embarking from;, the battleship Arkan-: 
sas for. guard duty among the ruins., 


The tablet of death Indicated that 


nlne.victlme had paid with their lives 
:helr portion, of the toll taken by earth 
remors that'started at 6:44 Monday 
morning and continued at various In- 
.ervals throughout the day and on into 
the night. 
' 
In the hospitals; lay thirty injurejl^ 
Conservative estimates of materjal 


damage.,-which.-however. 
definitely- /determined untlP>an a 
"ectunil" survey; is made, fixed ;the 
^ 


More liberal * surveys/ 


fan>We^?irawge.:.as.\-'hlgh" as $30.000,- 


' 


f 
4 


. 
. 


<;MrscCHftrles-.E..iPerWns. S3, million- 
aire:::widow; -of •' Burlington, la- Bart- 
ram^B. • Hancbckji 21; wm of G. 


' 
iim^Prpctorr'PatrkactShei,; Fenthler 
3toripiv; Marrianima1; Mlenestide."I>r..' 
jainesrC. Angle,•dentist,;Merced Leon. 
5nie.': other "person;-was reported in-the 
ruins. *"J 
' 
' . " • ' • 
The Injured were treated at Cottage 


hospital; the only hospital remaining 
fit to receive patients. ^ 


.: 
AITTO IS .CRUSHED 
, 


State-st, the mainj.artery of the torn 


and twisted business - district present- 
ed a"diisolate appearance that threw 
Into bold relief, the ^optimism of the 
men and women :who; owned the wreck- 
ed stores. ;'' -,; -.vr-r- 
'•In front of one: shop lay what was 
left of a small-automobile. .Blocks of 
stone weighing 400 or 500 pounds each 
had' crushed it-iflat and- in. their fall 
had. ground the life out of William 
Proctor, window/cleaner, -who had_just 
driven up to his/early morning; job 
when- the first tremblor came. 
: 


In the crumpled "ruins' of the exclu- 


sive Hotel 'Arlington, the Mecca of 
world travelers for" years, the fall of a 
tank containing-60.000 gallons of wa- 
ter had "swept-to their deaths Mrs., 
Charles E. -Perkins, aged millionaire" 
widow of Burlington. la.." and Bertram; 
B. Hancock, son of G. Allen Hancock., 
xvealthy Los'Angeles realty dealer. Ths 
latter escaped with three-broken ribs 
and''scalp -wounds after falling and 
sliding: three stories to the • ground 
from the room beside that in which-his 
son met- his death. 
The San Marcos building, a block- 


below., the' Arlington:hotel, recently, 
finished and held to be one of the ;fin- 
est structures In the city was a para- 
dox of stability and ruin.- 
• 


At the-other'end of State-st which 


approximately marked'the extent of 
the serious business district damage, 
the-brand new. California hotel, a 
hostelry 
of 
100 rooms 
completed 


within the week was a total wreck. 
The roof 
had collapsed In several 


places, and/ throughout Us -entire 
height one "corner had "been ripped 
bar*, exposing the beds as they stood 
prepared for guests: 
The pavement bulged "and cracked, 


whl> in «>me locations it had been 
slashed and chopped 
Into fragments 
a foot square by- the grinding force 
of the successive tremor*. 


•••"H 


Rich 
Richard 
Says: 


THE BUD may have 


a bitter taiM, but swtct 
will be tb« flowar. It 
may taks a f ew «rtr» 
min«t« to read tte A. 
B-C OlaMiflcd Ads, tat 
sweet wffl be the milt- 


Kead them today! 


.„, NEWSPAPER! 


TWO CARS DEMOLISHED IN W. PROSPECT-AVE CRASH 


BROKEN BUMPER 


FORCES SEDAN 


; 
AGAINST TRUCK 


'Harry Oaks and Mike Stein- 


hauer 
Narrowly 
Escape 


Serious Injuries 


Two automobiles were demolished 


and three ./men narrowly escaped be- 
ing killed or severely Injured about 5 
o'clock Monday afternoon when a now 
sedan driven by Harry Oaks. 4H E. 
Summer-st. crashed into the side of a 
light truck driven 4?y M. Stelnhauer. 
714 X. Bateman-st, on W. Prospect- 


• ave, between S. Cherry and S. Locust- 
sts. Steinhauer suffered severe bumps 
on. his head and his body was badly 
bruised. Mr. Oaks, forced under the 
dashboard of his car. escaped with a 
bad cut in his hand and severe body 
bruises. Steinhauer's injuries proba- 
Hy will confine him to his home for 
several days but they are not regard- 
ed as serious. Mr. Oaks was able to 
»be slx>ut immediately after the acci- 
dent. A passenger 
on Steinhauer's 


truck, sitting directly above the spot 
where It was struck by Oak's car. was 
thrown clear of the wreckage and es- 
caped with one or two scratches. 


BUMPER PALLS OFF 


According to Mr.1 Oaks, the bumper 


in the front of his car fell under the 
left front wheel so that he could not 
control the machine and it shot across 
the street, against the Steinhauer 
truck. Oaks was" driving east on W. 
Prospect>-ave, returning 
from 
the 


Butte des Morts golf club while Stein- 
hauer was going west on the same 
street on his way to Appleton Junc- 
tion where he was to deliver a load of 
baggage. 
Witnesses said the Oaks car made a 
sharp swing to the right as it ap- 
proached Steinhauer's car and then 
suddenly swerved to the left, dashing 
across the street against .the truck. 


The first impression was that th*. 


accident was caused by a broken 
steering gear in the Oaks car but later 
investigation showed this was not the 
case. BOTH CARS WRECKED 


The Oaks car is a total wreck. The 


entire left front side was smashed, 
the left wheel was torn off, the steer- 
ing wheel smashed, windshield broken, 
frame bent, springs broken, "top and 
windows smashed and motor damaged. 
Steinhauer's truck was1 'damaged al- 
most as badly. 
The frame was bent 


where it was struck, by the sedan, the 
radiator was wrenched, engine dam- 
aged, tires cut, wheel broken and it 
is doubtful, if it can be repaired. 


'Mr. Oaks was forced under the 


dashboard of his car from where 'he 
was extricated with considerable dif- 
ficulty. The most surprising feature 
of the accident was that none of the 
men was more seriously injured or 
killed. - 


NEW PRESIDENT OF STATE UNIVERSITY, AS 
BOY PREACHER, WON WIFE WITH SERMON 


ASYLUM TRUSTEES MEET 


TO CLOSE YEAR'S BOOKS 


Tuesday was the day of the annual 


meeting of -the" board of trustees, o: 
the Outagamie county asylum. Ordin 
arily the board meets on the firs' 
Thursday of each month, but owing 
to the fact that the fiscal year ends 
June 30. the members gather at this 
time to pass on outstanding, bills p.n<. 
in general close up the business of th* 
year. The board consists of Francis 
S. 
Bradfoard. 
president: 
Charles 


Freund. Seymour, vice -president: Tho 
mas Kelly, Ellington, secretary, 
Thomas.Flanagan, asylum superinten 
dent. 


Incidentally the members will in 


spent the work of reconstruction of the 
barns destroyed in the fire of last 
.•spring. The west and the north barns 
are practically completed and will be 
ready for storing of this year's hay 
crop which is about to be harvested. 
H«gner Construction company is now 
at work on the big dairy barn. The 
foundation is already laid. 


Crops at the asylum farm have a 


bright outlook, all with the exception 
of the hay crop which is suffering 
along with that of all other farms in 


BY HORTEXSE SAVNDERS 


New York—Picture a small, homy 


town in Missouri 
In the month of 


June—climbing roses on the porches, 
expansive lawns, and 
lazy summer 


just settling down in earnest. 


Enter from the'' right a young 


clergyman, barely nineteen years old, 
whose eloquence and strangely 
mn- 


ure insight into the common prob- 
ems of life not only brings all 
the 


ownspcople into the spired church. 
but attract from 
the surroundHig 


country crowds of farmers who drive 


vcr the dusty rosds in their high- 
vheeled carriages end buck-boards. 


Enter from^the left a beautiful girl 


)l sixteen or thereabouts. 
What is the logical development, I 
sk you. but a romance? 
This was the setting when Mary 


Smith of Glenwood. Mo., met 
Glenn 


Trank. who has since left the minis- 
ry to become assistant to the presi- 
ent of Northwestern University, an 
ssociate of a great merchant inter- 
sted in industrial democracy, a lee- 
urer of national range, editor of The 
Century Magazine and now the presi- 
dent-elect of the University of WIs- 
or.sin. 
Although this meeting occurred 
everal years ago he is not yet forty. 
he is still beautiful, and the romance 
ndures. 


PREACHES AT SIXTEEN 


But let's go back to Glenwood. 
Glenn Frank hsdn't even been to 
:o!lege when he met Mary Smith. But 
* had been preaching since he was 
ixteen. And even at nineteen he wa- 
definitely a personage, with much of 
he magnetism and gift for public ad- 
dress which he has since developed to 
«uch a high degree. He could draw 
nto vthe Glenwood Methodist church 
on Sunday mornings many who had 
>«fore preferred fishing and leisure 
to worship. 
Tl e first morning after Mary Smith 


arrived home from boardine school 
she made no move to follow when 
She saw her mother getting ready for 
church. 
Don't save any. space for me jn 


the family pew this morning." she 
said. "I've been at church every 
Sunday this year, whether I felt like 
go'ing or not. May I have a vacation 
ihis morning?" 
—' 
"You'd better go." urged her moth- 


er. "You'll enjoy it. There's a most 
attractive minister, young and bril- 
liant." - 
'' : 


Mary's answer was to snuggle more 


comfortably into the big chair and 
open a book. Then Mr. Smith, son of 
an Episcopal clergyman from Dubl.n, 
tpoke to Mary. 
"I advise you to hear'this young 


man. Mary. He's different. 
He'll 


make his mark in the world. You'P. 
bear him before the summer's over, 
so might as well begin today." 


Mary's father seldom asked her to 


do anything against her own wishes. 
He'had the rare art of disciplining 
children by loving them wisely. And 
so when, on rare occasions, he did 
ask her to do something against her 
own wishes she listened. 
She put 


down her book, donned her Sunday 
frock, and went to the litvle Methodist 
church. 


On returning from the church, she 


said to her father. "Dad. your Glenn 
Frank 5s the most brilliant and at- 
tractive man I have «ver seen." 


"I wouldn't go about saying that, if 


I were you daughter." her father 


oAe /off Jt 
Aesrt fo & 
potato ziinisfei 


this community 
spring drouth. 
as a result of the 


counseled. "A lady, you know, uses 
reserve In expressing her opinions of 
men." 


Ambrose Smith was 
of the 
old 


.school. So Mary said no more. But 
I have her word for it lhat she did 
not stop thinking of the young min- 
ister, and she wa£ delighted when he 
made a call on the Smiths, his par- 
ishioners, the next day or so. - 
v 


After that, he Just came to. see 


Mary. 


COLLEGE DATS 


'Then followed y»ars of the most de- 


lightful sort of friendship, with a 
tacksround of college fiays. football 
games, fraternity dances and fun. It 
hullt up a strong foundation of mu- 
tual interests and tastes. Years after 
that first meetinc they met again in 
Missouri in a church—Christ Church 
Cathedral In 'St. Louis—this time to 
be married. 


"You see. it wasn't a sensational 


romance at all." he charmlrjg Mrs. 
Frank insisted. "W« had a ion? en- 
gngem^nt. but our families approved. 
<rjr f»elincs were r«al. and we knew 
they would endure." 


"Didn't you want a career for your- 


self?" she was asked. 


"Xo." she answered with conviction. 


"1 didn't worft a career. I finished my 
course at the University of Mlw»uri 


took graduate work at 


POLICE NAB BOY 


OF 15 YEARS FOR 
STEALING MONEY 


> 


Youngster to Be Taken-into 


Court to Answer Charge of 
Robbing Cash Register 


Robbing a cash register of $5.50. his 


youthful 
instincts preventing him 


from overlooking several bunches of 
fire crackers, but guided by some 
freak motive to take also a bar of 
soap. George Lutz. 15. Vine-st, was 
not ab'e to keep his small loot very 
long. 


After breaking into the Harry J. 


Kahler, grocery store on Paciflc-st, 
near his home, one night this week, he 
foundt himself under arrest by Detec- 
tive Sergoant John Duval Monday for 
committing burglary. He was found 
near some boathouses on Fox river 
where he had been making his resort 
for a few nights. He Had the stolen 
property with him. He also had a 
blanket which he admitted to have 
taken off the porch of W. H. Krieck. 
612 X. Sampson-st, on Friday eve- 
ning. 


The boy. according to his own story, 


had been on a farm and came to town 
Jast Friday. 
His^ first victim was a 


small boy from whom he took 80 cents 
which the boy had collected for vege- 
tables which he sold. From, Friday on 
he 'slept in the river boathouses. 


This is not the first time the youth 


has fallen into the hands of the police 
on account of his alleged escapades. 
Leniency has been shown him on pre- 
vious occasions on account of the fact 
that he had no mother to guide him. 
He was to be arraigned in municipal 
court Tuesday afternoon. 


FIVE SAVE LIVES 


BY JUMPING WHEN^ 
TRAIN HITS CAR 


Driver Tries' to Back Car Off 


GOOD EYESIGHT NEEDED 


TO CONFIRM SCIENTIST 


London—The tiniest things which 


'the human eye can see are the black 
spots and patches sometimes visible 
in soap 
bubbles, 
said Sir William 


"Brass, lecturing on "R^y and Soap 
Films" at >the R'/v.il Institution. 


The rainboffcolored soap films are 


therefore, not tli- tiniest things the 
human- eye can 
Th» b'ack 


areas are so thin that if the soap 
lubbles could be magnified to the 
size of the earth cnn the thickness 
of the envclonln-r film iwo-c^i 
proportion, the film would then 
only the thickness of a sheet vi SKU.J. 


<IWAN1AJ)IS WILL HEAR 


CONVENTION REPORTS 


A report will be given at the meet- 


ing of the Kiwanis club at 12:15 'Wed- 
nesday noon in the Conway hotel on 
the convention which was held at St. 
Paul last week. This is to be a busi- 
ness and acquaintance meeting. The 
attendance prize 
George Xixon. 


will be donated by 


Track in Front of 
preaching Engine 


Ap- 


HUSBAND CLAIMS GIRL 


FOUND HIDING IN SWAMP 


The girl swamp rover who was taken 


into custody by Sheriff P. G. Schwartz 
in Center swamp last week has been 
ordered released by County Judge Fred 
V. Heinemann. acting municipal judge, 
in the absence of a specific charge 
against her. 


Her identity was established through 


the help of Appleton police who had 
the girl in custody with a man several 
weeks ago on a charge of vagrancy. 
She was since then married to an Ap- 
pleton man. 
The girl had been found in the 


swamp after a chase by the officers, 
and when asked why she was there 
she said she had been picked up by two 
men in an automobile and then forced 
out of the car at the swamp. 


Her husband upon learning that she 


was detained in the county jail begged 
county authorities to give her her lib- 
erty and promised to take her back in- 
to his home. 
~\ 


Five people escaped uninjured when 
Soo. train crashed into a sedan at 


a railroad crossing on the,, "Waverly- 
Brighton road at 1 o'clock 
Monday 


afternoon. 
The car was driven by 


Hugo "Weinfufter of Appleton, and 
other occupants of the car were Mrs. 
Al. Ness, Miss Ethel Thelan, Miss 
Elizabeth "Wins and Mrs. Howard 
Campbell of Waverly. All saved their 
lives by jumping from the car. 


The car was being 
xlriven from 


Brighton to Waverly on the narrow 
road through the swamp. Welnfurter 
did not'see the train approaching un- 
til the front end of the sedan -was 
over the crossing. He attempted to 
back off, but the train struck the 
front of the car before he coufd shift 
to reverse. The car was thrown Into 
the swamp about 40 feet. 


None of Washingtons's soldiers was 


lost In crossing the Delaware. 


BRIDE'S D0EATH 


BY GUN CAUSES 


INQUEST ORDER 


Jury Will Sit Wednesday- at 


Oshkosh to Hear Facts of 
Tragedy at Fremont 


A coroner's jury pitting at Oahkosli 


at 2 o'clock 
Wednesday 
afternoon 


will attempt to gain the facts con- 
cerning the tragedy at the campsite 
on Wolf river at Fremont, Saturday 
evening In which Mrs. "Victor H. Ba- 
l:or. recent bri-Je of a Berlin chiro- 
practor, was l'illo<l by -the discharge 
of a shotgun altered to have been in 
the hands of her husband. 


Mrs. Baker's body was vlewea at 


Berlin Monday by the jury which had 
been 
Impaneled by Justice N. P. 


Christensen of Oshkosh. Her , death 
cccured within the limits of Winne- 
bago-co and D. K. Allen, district at- 
torney, and Steve Gorr. sheriff, there- 
fore took the matter in hand at Osh- 
kosh. 
' 


'WAS REMOVING SHEU^S 


Mr. Baker Is held by the authori- 


ties, although not under arrest.'penu- 
Ing the outcome of the 
inquest. He 


to'.d the district attorney and other 
officials who were called to 'the scene 
that the gun was 
accidentally dis- 


charged while he was trylrtg to. re- 
move two damp shells from the bar. 
rel.Baker had res'ded at 
Berlin for 


three years and had 
married 
MISSJ 


Gertrude Hess, daughter of Mr. and 
Mrs. Charles Hess. Berlin, on Thanks, 
giving day last' year. About a week 
ago the chiropractor sold his practice 
at Berlin and he and Mrs. Baker were 
planning to take a honeymoon (trlp 
to the west coast. Baker is 24 years 
old and his wife was 21. It is under- 
stood that they took out $15,000 of 
life insurance preparatory to their 
journey" west. The investigation Is 
derstood to have 
been pressed; by 


Lyle Hess", a brother of the dead wo- 
man. 
' 
The tragedy took place- within, an 


hour's drive of Xhe home of 
the 


couple. As nearly as can be ascer- 
tained from those called to'the scene 
of the shooting and who are familiar 
with the facts in the case, Bakerjand 
his wife were returninsffrom Eonduel 
Wis., where they had been^ visiting 
an aunt of Mrs. Baker. 


STOPPED TO CAMP 


It was stated that. -when 
they 


reached Xew London, Baker loaded 
his twelve guage Remington 
shot 


gun and kept it loaded until they 
reached the spot where they were to 


KING'S CHOICE 


'the shoLpaeslng through the back oi 
Vila tl-lf^'m 
h»»/« «M^ Irlllln*. v._ 
•' 


Slr John Baird of I/ondon has been 


named the new governor general of 
Australia. 
He •*'.!! take- office at 


once, succeeding Lord Forster. 


spend the night. At Fremont, they 
stopped for provisions, intending to 
eat supper when they camped for the 
night. 
''it is stated that they renuested per- 
mission of Frank 
Neuschaffer 
to 


spend the night on his farm. 
The 


Neuschaffer •-farm is on the river 
road and is in the norfhwest corner 
of Winnebago county. 
,' Leading from the main road to the 
river is another road, which is little 
more than A lane. The Bakers drove 
towards the Wolf river on the lane 
and stopped their car at the edge of 
a nine grove. 


GCX WENT OFF 


•There seems to be some confusion 
as to just what\happened next. 


One statement was that Mrs. Bak- 


er was removing the suitcases from 
the automobile, the car being so ar- 
ranged that it could be used for a 
sleeping compartment. 
The 
other 


statement was'"that Mrs. Baker was 
about 15 feet from the car. 
•Baker was seated on the running 


hoard of the car. according to his 
statement, and was unloading the 
shotgun when It suddenly went off, 


SHELLS IN CAR 


The empty shell was found In 


gun but four loaded .shells -were found', 
under th« seat of the car. 
• / 


Baker ran (or aid and Dr. Charlc; 


Rehllng of Fremont was summon* 
H« 'pronounced Mrs. Baker dead; 


Baker, at some time prior to the ar- • 


rival of the doctor, either at the time, 
of the shooting or after he had sum-' 
moned aid. turned"1 the body of his 
wife over on her back, for she had 
fall«n~face foremost. 
- ' 


The shot entered the head just be- 


low the.right car and passed out bo- 
low the left eye. smashing the, bone 
and brain and severing the 
spinal 


cord. 


Adam C. Remley and family have 


returned from an automobile trip to 
Kansas City, Mo., where Mr. Rem- 
!ey attended the graduation exercises 
and a class reunion'at the University 
of Mirsourl. They wer* absent from 
the city for two weeks. 


IOT - 
ckj 
M 


AN OPERATION 


RECOMMENDED 


tarn's Vegetable Conpoud < 


Lo8Angeles,Cal.-"Icannotghreto» 
muchpraimtoLydiaE.PinklmmWeg 
etable Compound 
forwhatithMdoM 
forme. Mymothcr 
gave it tome when 
Iwasagirl 14years 
old. and since then 
I bav« taken it 
when I feel run 
down or tired..*!, 
took it for three 
months before my 
two babies were 
born for I suffere 
-«rifh my back ani, 


bad spells as if my heart waa affected, : 
and it helped me a lot. The doctors 
told me at onetime that I would have 
to have an1 operation. I thought I; 
wouldtry Tinkham'e.'aslcallit^rst 
In two months I was all right and bad 
no operation. I firmly believe 'Pmk* 
hams' cured me. Every one who aaw 
me after that remarked that I looked 
eowelL I only have to take medicine 
occasionally, not but I always keep* 
coupleof bottles by me. I recommend 
it to women who speak to me about* 
their health. I have also nsedyour 
Sanative Wash and like it verymuch.n 
- Mrs. E. GOULD, 4000 East Side 
Boulevard, Los Angeles. CaL . 


Many letters have been received 


from women who bare been lestoreq 
tohealth by Lydia E. Rnkham's Veg- 
etable Compound after operation* 
have been advised. 
----- 


PERSONALS 


COUNCIL WILL DECIDE 


ON HILL PAVEMENT 


Type of pavement which 
will be 


used on S. ApplcJon-st hill will b» de- 
cided by the common council at its 
regular meeting 'Wednesday eveninc. 
The city voted to sajrf.ic* this roadway 
which passes from W. l^awrcnce-st 
through Jones park to S. Oneida-st 
and ha*, received bids on several kinds 
of surfacing. The type won *-5ired':«.n tniver«{y and at the tmversity 
will *>e decided 
Wedn-sday and the If CW««- «>f » P=«« ™<*<** «»t 


the work!1 «"»» ""* **«» independent and 


i eelf-supi>ortin« If I had chosen fi be. 
_ 
; -But Tm like thousand* ol «:her 
; hardly married women, 
perfectly 


ANTIGO NEWS DEALER 
;=a«l*lied to *- a wife and mother, a 


/IS DECLARED BANKRUPT 
_ 
JAnd though I think 


WINNER 


contract th-n will be let 


my father wa« 


-X 


petition. The first meetinc of the ere. 
dlto«» will he heM at 2 o'clock in the 
afternoon of July 13. in the ottic* of 
the referee In bankruptcy In Apple- 
ion. The assets of the bankrupt 
JIMed at M50. of which JJOO 3s 


«J at «1.733. 


Icctly willing to stand by sny original 
nmement that Glenn Frank Is the 
inort brilliant and attractive man 1 
have, ever seen." 


At Milwaukee 


R. G. Wort, traffic manager of the| 
Associated Pr*s<? 
Minn.—Cracksmen 


Mr. and Mm W. H. Dean. Mr. and 


Mrs. F. B. Younger and Mrs. Henry 
Madson left Tuesday for,. Delafleld. 
where they will ---uend the wedding 
Wednesday of MK<* Rayola VanDus-' 
en. Miss VanDusen has been a fre- 
quent visitor In Appleton. 


Mr. and Mrs. Otto' Wickert 
and 


daughter Murna will leave Wednes- 
day for an extended trip. They ex- 
pect to be gone five or six months, 
visiting Canada. 
Florida. 
Niagara 


Falls. West Point, where they will 
visit for a short time with Stewart 
Mills. Washington. D. C.. Ohio.. In- 
diana and Illinois. 


Mr. and Mrs. Henry Bartman. and 


family and Mr. and Mrs. Frank 
Courchane and family 
motored 
to 


Madison Sunday. 


Mrs. A. O. Danielson returned Mon- 


day from Stevens Point where she 
attended the funeral of her sister-in- 
law. Mrs. Peter J. Rhode. 


Miss Frances 
Heindel 
returned 


Monday from Chicago and Racine 
where she visited" friends 
for 
two 


weeks. 
' 


Mlsw EMher Farrcll of Denver. Col. 


visited In Oshkosh yesterday. 


Mew 


chamN'r of commerce, is Sn Mi!wa«- i th» safe In the Excelsior Park Amu«>- 
ke* attending a meeting of th" commit-!«*m Co.. ollice h««re Monday night 
tee which is arranging for a stale ses- i with a charge of nitroglycerine and 
«lon of traffic men at that city July]fled wfth 17.000 leaving nearly 12,000 
J4. The object will be to form a tral-iln small change scattered abo-at th* 


Wisconsin, 
1 floor, it w*s revealed Tuesday. 


Mi** Florence Fogler was awarded 


thi> Master of Science degree at 
Union College. Schcncelady. X. V« 
t>einc the flrrt w«man ro honored In 
;23 year*. 
TJx} day after receiving 


her degree from the colleg?. she took 


BISHOP URGES BAN ON 


LIMITATION OF BIRTH 


By Awwiated Prets 


— speaking on Wrth re- 


strictlon at a meetlns of the Edin- 
burgh diocew ot th« 
Episcopal 


church. R!rt>oj> W*lpo1«.*aM."O»it it 
is quite clear to tny mind that Great 
Britain should follow America and 
France and prohibit the «so of con- 
traceptive* In order that our j>lac« 
SJIWJIK the 
nations may 
be 
pre- 


served." 
/ 
The bishop had pwSously pointed 
out that conditions now are not what 
they were 50 years ago. Forty per 
cent of divorce* occurred 
In those 


families Trtwre thtre were no chlklrcn, 
he «aJd. adding that ho believed that 
5n onl/ ft, small proportion of the«e 
caws were children Impossible. Di- 
vorce. h« raid, hardly ever occurred 
where there was a "reasonable" fam- 
ily. 


the 
BucWln. 


of- 
mairying Bruce 


GEARED - TO 


THE ' ROAD 


In An Hour 
You Can Be On 
Miller Balloons 


Any cuthoriKd Miller dealer' 
has • thoroughly developed 
Mffler Real Balloon Tire that 
may be put oa your present 
rims without wheel change- 
in an how! . 
. v 


Thereisalaoa Miner BaDoon 
Tire for tmmlkr wheel*, put 
on with only a change of spokes 
•nd rims* 
Any authorizcdi 


.Milter dealer can supply this • 
efficient, small wheel change- 
over unit. 
The name Milter on « tire is 
trustworthy assurance of your x 
money's worth. Miller Bal- 
loon Tires actually cost-less 
than regular stratghtside,aver- 
sice. high pressure tiro. 
Call up the Miller dealer and 
he win balloon your car today. 
THEMILtBR RUBBER CO. 


OF N. Y.. AKKON. O. 


Makers of Quality Rubber Oooda 


APPLETON 
TIRE SHOP 


For Safe by 


IMifcrDokn 


The Cnlted States ha* mwe than 


15,000 motion picture theatws. miner 
BalloonTire 


MiUer 
Tires 


. Buy them now. Prices arc lower than ever in 
-the history of tires, quality, mileage, traction 
considered. 
.There are more Miller Tires unning in Appleton 
than any othe make. 


. We are the only tire store in Wisconsin outside, 
of Milwaukee that buys in carload lots. Our 
fourth carload .of tires jjas just arrived. 


• Compare the prices below for quality with any; 
other prices and you will be convince dthat Miller 
Tires shall be under your car the next time you 
buy. Any other brand can be used for spares 
but you should have Millers under your car to 
take you there and back without roadside trouble. 


30x3% Reg. Cord 
$ 8.50 


30x3V2Ov.Cord... 
$13.45. 


32x4' Ov.Cord....:....... $22.75 


Other sizes in proportion. 


Miller Balkxma are Bwlt with the New and Lat- 
cat Flat Top, Ribbed and Geared Traction Tread. 
All Other Balloon* are OUolete MM WS3 Not 
Give the Same Mileage and Traction. 


Appleton Tire Shop 


US E. COLLEGE AVB. 
FHOHI ' 


. Y«w Old Iquiptnwt Taken ift Trtda 
Vulcanising That »Uy»—Optn Itratact 


Sp!?j$|fp!|/ 


. 
. 
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MINISTERS PUT 
t tHEIR 0:K:ON 
;: JUBILEE PLANS 


I .^Associate Indorses Y, M, C. 


* -A, Anniversaryf Week and 


Boys Week • 


Appleton 
Ministerial 
association 


.. Monday morning: Indorsed the plans 
^ of the T. »£ C- A. for Boys.week and 


for its tenth anniversary celebration 


\ this fall. The ministers promised to 


cooperate with the association in ev. 
ery possible way, allowing it to fur- 
nish speakers for either vthe morning 
or evening: sen-ices on the 
Sunday 


•preceding: Anniversary • and 
Boys 


.•week., . •' . 
• 
• ' ' . ' . 
. 


-It was at first planned to celebrate 
the anniversary the; first week in Oc- 
*tober. but owing to the- fact that "the 
• Congregational church will celebrate 


its seventy-fifth 
annU'ersary that 


week; the association officials decid- 


.': ed to: hold it the~ week of Sunday. 
Oct..ii. This will be the very week 
that;the..Appleton Y. M. C. A was 
.organized-ten years ago 


.^Subcommittees are-now being chos- 
•en-to-assist, the' general' committee 
consisting of \V. S. Smith, chairman, 
-A.'-'R. Eads. H. W. 
Russell. J. N. 
-Flstier.-J. O. Rosebush, President F. J. 


" Hirwood and George Werner, execu- 
Xtlve'vsecretary. The Boys week com- 


mittee'will consist of the members of 
; the-Boys work department of" the T. 


M.-;C.-A, of which W. E. Smith is 
chairman. A publicity,", .committee .is 
to-' be a'ppointed to prepare the ahnt- 


• versary souvenir booklet and look at 
•I ter' thV publicity of the festival week. 
-• Another ^ eubcominittee-•- will be a 
'speakers committee which will, pro 
"speakers during the .week and 


fOUTH DRAGGED ACROSS 
IELD UNDER CULTIVATOR 


A fractured log. a hole In the skull 
nd a deep sash in the side were the 
njurles suffered by Joseph Eckcr, son 
f Fred Eckcr. Stockbridgc. when he 
•as trampled and dragged over a Held 
ast week. He was removed to St 
Elizabeth - hospital, Appleton. where 


Is brother .August also was a patient 
ollowing an operation. 
The lyoung: man - had been cultivat- 


ng corn and as he stopped to loosen 
ome straps that got caught under 
he,neck yoke; the horses bothered by 
Ies, plunged forward knocking him 
own and trampling upon him. The 
animals became frightened and ran 
way dragging' the driver wh'o was 
caught under, the: cultivator about the 
icld. Members of the family came, to 
is assistance. 
' 
• 


VOCALIST AND DANCER 


WINS VODVILLE PRIZE 


Evelyn Erich took first. prize In 
he weekly amateur vaudeville com- 
otition at Fischer's Appleton theater 
saturdaj'' afterno.on, rendering a' 
cal selection 
and dance. 'William 


rischer was acclaimed winner of the 
econd prize of $2 after h'e had drawn 
o'ud applause with a jig. while Jean- 
tte Cameron was .awarded $1 as 
hlrd prize, for her excellent exhlbl 
Ion of dancing. 
Saturday's competition 
was 
the 


ast this summer.. 
,", 


Stores Close Friday 
Stores in Appleton will be closed all 


day July 4, but will remain open Fri- 
ay evening so that people will have a 
hance to/do their .shopping for .the 
weekend. 
. 
.- • 


. 


I<jr:ithe churches 
on. Anniversary 


• Sunday. A 'banquet will .be held on 
jane, evening of the week to which la- 


"ies will be invited. The: ; souvenir 
. —ook wlU contain the history of the 
: 'local; organization, 
the present pro- 
:grain; of work, future plans and cuts 
illustrating the T. M. C. A. work. 


- During Anniversary and Boys week. 
the annual membership; campaign 
will be conducted, and another com- 
inlttoe;.wiH b» chosen for that pur- 
, THe Boys week feature of the.cele- 
-bration will be an endeavor to 1m- 
press th» community., of the Import- 
ance of the Y; M. C. A! boy^work, or 


• the fouirfolfl development of the.boy- 
physical, .mental, eocial^and religious. 
•To -this, the department 
intends to 
add a fifth' element—the :economlcal 
-which will emphasize thrift During 
Boys week the association willendeav- 
<w;rto ^extend- its. program of - boys 
*work;to"the;-«hUre. county.' . ; v.-< 
plaGimt^;" 


fforrrier Appleton Man Wanted 
n in CHicag:) ^fon "Passing 
J^ForgedjIbecks; ..; 


F. Pooley, former 'Appleton 


•nan.'is'the object of a nationwide 
search on the charge of fraud. The 
man is a former convict, he having 
een convicted thrice'In AppJeton. the 
£»t tiine in 1913 on a charge'..ot em- 


'bezzlement, the 'second time. In 1915 
for forgery.: ": 
-: After his first - offense, Pooler was 
sentenced to four years in the state 
penitentiary at Waupun. but he ob- 
tained' a pardon from the governor 
the-same year. After his second con- 
Victlon he was paroled to the state 
board of. control for flye years. In 
1919, however, he violated his parole, 
arid WM;arrested by-Detective John 
't>uval and' Offleer Albert Deltgen 
Appleton. wfth the result that he was 
sentenced to three years at Waupun 
'' Pbpley. couldn't have been out 01 
prison very long when he was wanted 
again by the authorities. This time 
he succeeded 
in covering up his 
tracks more thoroughly, for he is 
Mill at large. Chicago police wantth< 
jnan on a charge of fraud. Chief 
"George T. Prim traced the man as far 
as Toronto where he- had gone with 
.his family, but he cannot be found 
-there. 
." 
•. 


• He Is described as a man of about 
»g years of age. 5 feet 7 inches in 
height, -wearing false teeth aw 
'glasses, and-having brown hair an< 
{blue eyes. His occupation is that o 
•accountant. 


or 


Spendthrift 


Easy spending leads 
to want. 
Careful saving leads 
to comfort. 
Each must, choose 
for himself. 
Have you made your 
choice! 


ASK LIONS TO AID 


SEYMOUR'S FAIR 


Postmaster Fiedler Talks to 


/Luncheon Club.at Picnic in 


Pierce Park 


Cooperation of Appleton Lions club 


with'other Appleton business and pro- 
fessional men for boosting -the Sey- 
mour fair was asked Monday by sec- 
retary of the fair George F. Fiedler.' 
Seymour postmaster and former head 
of the county board of supervisors. 


The weekly meeting was made-an 


outdoor business and social meeting 
In Pierce park. 


The Seymour fair is the Outapamle- 


co farmer's only opportunity for dis- 
playing and advertising his wares to 
the people of the cities, Mr. Fiedler 
said. It helps- him to sellv-hls pro- 
ducts, and as he prospers, the city 
man also prospers, he pointed out. 
Mr. Fiedler urged that Lions club 
members and 'other Appleton business 
men cooperate toward making Apple- 
ton day, Aug. 26, the.banner day of 
the fair. 
He asked the merchant 


members of the club to close their 
places of business for 
half o'f this 


day so that all could attend the fair. 
Support was unanimously voted. by 
the club. 


Dinner at the park was served by 


ladies of Circle Xo. 9; Social union of 
the Firfet 
Methodist church. 
Dr. 


Charles Reineck presided over" the 
Lions meeting. After dinner the Fats 
challenged the Leans, to a ball game 
which was won by the Fats by a 
score of 10 to 2.- John Hantschel acted 
as umpire. 


T HE very completeness 


of OUT Institution and 


Equipment Enables us to 
Render a Service most Sat- 
isfying and pleasing. 


FOR YOU 
there i»—mental and bodily comfort in 


Style Plus Summer Suits 
Tiny have «he carefree loragy grace that 1»- 
SMtkx ramnMr comfort—their light airy ma- 
terials are tailowd in the best new styles, many 
akttoton lined; newest style ideas; new fall 
cut English effects and the more conservative 
models* 
We hare suits for you, in the ttyle for you* 
at the price yom want to pay. 


$15 to $35 


THIEDE GOOD CLOTHES 


22 oz. Can 
"Sani-Flush" . 


23c 


A quick easy and sanitary way 


for cleaning closet bowls, a full 
size 22 'oz. 'can at 23o. 


12 oz. Can 
"Drano" 


23c 


Made especially 'for cleaning 


drain pipes of, sinks, Bath Tubs 
and Wash Bowls. A' full size 12 
OZi can at 23c. 


Wandow Screens 


65c 


Adjustable window screens made 


of seasoned wood frames, 13. mesh 
black wire doth,. 13 Inches high, 


Wire 


Screen Cloth 


lOcfoot 


A fine 12 mesh black enameled 


Wire screen cloth for window 
screens and screen doors, 26 to 38 
Inch widths, at 10o foot. 


All Steel 
Scooters 


$4.45 


An'aH steel scooter, rolled bear- 


Iiiff steel disc wheels with 10 inch 
rubber tired wheels, equipped with 
brake. Finely finished In orange 
and red. 


"Pullman" 


Coaster Wagon 


$6.95 


' Made of all steel, with no bolts 
or nuts to lose. 10 inch steel disc 
wheels with 1 inch rubber tires, 
roller bearings, fine blue enamel 
finish. 


APPLETON, 
WIS. Gage Co. 


JULJLCLB.8 


Open Friday Evening Until 9 O'clock 


Closed All Day Fourth of July 


9x12 foot Akbar 


Genuine "Afcbar'-V'Wilton made by the'MoTia-nrk Mills'.^ 


Closely woven from exceptionally durable imported wool 
yarns. The,patterns are exact reproductions of a much more 
costly.rug. They are finished with linen fringe ends.- A 
good selection of patterns to choose from. 'An opportunity.: 
to procure a fine rng,-at a very low price. . ,,. 
. ,; . 


Tapestry Brussel Stair Carpet 


Stair carpet with worsted wool yarn sur- 


face. 27 Inches wide, in a very serviceable., 
pattern of taupe and black with black band 
border. 
. 
- 
. 
. $1.45 


Yard 


Velvet Stair Carpet 


A velvet stair carpet.-27 Inches wide. In 


two patterns of Tan and Rose. This Is a 
jute velvet quality, very reasonable/ in price 
but durable for wear. 
$1.45 


Yard 


Cloth Covered Stair Pads 


For urfderneath stair carpet, made of hair 
felt-covered with doth, for 27 inch widths. 
Adds to the beauty as well as the wear of the 
carpet. 
. 
. 
: 2OcEach 


Copper and Brass Stair Rods 


Oxidized copper ana brass finish etalr .rods, f O 
J 


1L\» dUU 
neatly finished with ball ends, complctowlth 
ecrewsT 80 Inch width 15c; 26 Inch width 12c. 
Each 


9 x 12 foot 


Axminster Rugs 
$41. 


.These [Axminster Rugs are -woven Tvith - extreme care 


from a most durable imported deep pile wool yarn. ' The 
seams are made to lay, smoothlj-. and will not show the wear. 
The selection is extensive including beautifully colored pat- 
' terns in Oriental and -Floral Designs. 'W'e can recommend 
these rugs to give good' service. 
• 
• 


Congoleum Rugs 


These first quality Genuine "Gold Seal" Congoleum 
Rugs are guaranteed to give satisfaction. A complete 
selection of the newest patterns will be found here at 
all tunes. 


NOTE TH1E NEW LOW PRICES / 


0x15 ft. size 
$18.95 6x9 ft. size 
$6-95 


9x12 ft. size 
f 14J95 3x6 ft. size 
$2.25 


9x10y2 ft. size .. .fl2^6 3xJi/2 ft. size ..... J1.JB 
9x9ft.size ...... $10.95 3x3ft. size ......; $1.25 


ft. size 
$8^5 y2x3 ft. size 
39c 


Congoleum By the Yard 


In the S-Td- Width' 
: 
*E'*S ^^ tr j 
85c Square Yard 
. 
75c Square Yard 


Congoleum Rug Border 


In the 24-inch Width 


48cYd. 


In the 36-Inch Wttth 
59cYd. 


Ready Mixed 


House Paint 
$2.75 gal. 


In 24 colors and blade and white, 1 gal- 


lon wUl cover SOO sq. ft. surface with two 
coats. Guaranteed to give 5 year* *•&•***> 
ITpropcriy .ppJled. !* GaL SM3; Quarts 
75c. 


Paint Brushes 


«t, bristles wfll not 


come out, varnished handles. S'.i 
slse at 85c and f LS5. 


Barn Paint 


In red only. Has heavy body. 


Unseed oil can bo added. G«ar- 
ni>t«4 quality. SU5 Canon. In 5 
Gallon Lots $143 GaL 


'Dreadnought" 


^ 


Floor Vantbh 


To finish your floors perfectly use this 


fine varnish. Dries over night with a hard, 
glossy finish. % gal $*00. $Q 75 
Quarts ff .10. Gallon 
^w- f v 


Get Our Estimate on 


Window Shades 


» 


Made-to-Measure 


Equipped ^th a new window shade machine for cutting and Bunting 


trhich reduces labor costs we can quote you very interesting pnces on all shade 
work 
This machine insures quick service—better made and nearer. 1 oar 


choice of all colors in hand-made Oil Opaque shade cloth. Guaranteed Colum- 
bia rollers are used in'all work. Call 2903. 


"Oil Opaque" 


Window Shades 


85c 


"Wrandotte" macWno made OH Opaque K«ady- 


Made shades In * standard colors. Sx6 foot slae- 
complote wltli guaranteed roller and fixtures- 
ready to hangr. 


Water Colored 
Window Shades 


59c 


' In six assorted standard 'colors. In 3 foot wide 
by 6 foot long cloth measure. Complete with 
roller slats and fixtures, ready to hanp at only 
6?c each. 
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SUBSCRIPTION RATES 


THE APPLETON POST-CRESCENT Is delivered 


by carrier to city and suburban subscribers for 
fifteen cents a week, or $7.50 a year In advance. By 
mall, one month 65c. three months $1.50. six months 
$2,50. one year $4.00 In advance. 


FOREIGN ADVERTISING REPRESENTATIVES 


REAVER. STEWART CO.. INC. 


Metropolitan Tower 
London Guarantee Bid*. 


New York City. N. Y. 
Chicago, 111. 


MEMBERS OF THE ASSOCIATED fKESS 


The A. P. is exclusively entitled to the use of re- 


publication of all news credited to It or not other- 
wise credited in this paper and also the local news 
publish. , Herein. 


Circulation Guaranteed 


Audit Bureau of Circulation 


THE POST-CRESCENT'S PROGRAM 


FOR A GREATER APPLETON 


City Manager Form of Government. 
Union System of Schools 
Greater Representation for Appleton on 


County Board. 


A systematic plan of Park and Playground 


extensions and improvements. 


THE FIFTY-SEVENTH LEGISLATURE 


When the legislature of Wisconsin as- 


sembled the administration urged and prom- 
ised JR. short session—a session of sixty or 
ninety days. It has just adjourned after 
sitting for six months. A policy of econo- 
my and of consolidation of administrative 
bureaus and boards was recommended by 
the governor in his annual message. In- 
stead of economy we have had anywhere 
from $12.000.000 to $15.000.000 of 
additional taxes authorised. A bill* was 
brought before the legislature "to consol- 
idate numerous boards, bureaus and com- 
missions, and it was defeated. It was de- 
feated by administration votes. A separate 
attempt was made to consolidate four agri- 
cultural activities under one head, for bet- 
ter service and in the interest of econo- 
my, a step that would have saved the tax- 
payers something like $40.000 annually, 
and this bill was also Mefeated by ad- > 
ministration forces. 
" \ 


The tax legislation was designed to put 


a still heavier penalty on productive en- 
terprise, the only effect of which can be 
to increase the tax overhead on industry 
and business, thereby depressing wages 
or increasing the cost of living, or both. 
There was no honest effort to curtail the 
extravagances of state government and 
make possible reduction of taxation. If 
the policy of the state administration is 
sound, then the policy of the federal ad- 
ministration at Washington, -which is for 
rigid economy and redaction of taxation 
all along the line, is unsound. We think 
•rents will prove to the people of this 
itate that their interests have been be- 
trayed 
by the legislature 
and that 


the 
program 
of the 
administration 


as 
disclosed 
in legislation and 
as 


represented in its political activities is 
costly, burdensome and oppressive. It is 
more oppressive and hurtful to the con- 
sumer—the rank and file of the people— 
than -to anyone else. 


Some 450 laws were enacted by the 


legislature, notwithstanding the fact, 
•which is patent to everyone, that one of 
the crying evils of the country is an ex- 
cess of laws and regulation. Scandals. 
About the existence of which there can be 
no question, were investigated, or rather 
pretended to be investigated, with no re- 
iults worth while. If the people of Wis- 
consin believe they are getting a contin- 
uation "of La Follette principles %in the 
present state government, they ought to 
go back and compare Mr. La Follette'$ 
record as governor of this state and his 
work with^ the legislature^ with what has 
transpired at Madison the last four years. 
"We do not see how it is possible for any- 
one to const»e present day conditions of 
state government as favorable to the in- 
terests and benefit of any class—except 
the politicians. 


THE CLASSICS 


The old dispute about the place of Lat- 


in and Greek on school curriculums has 
been revived lately, with a number of 
college profe«a>ors pleading that the clas- 
sics bo given a larger place. 


It all depends on what you want jour 


school to do. 


If you want a school to do nothing ex- 


cept to train its pupils to be successful car- 
penters or engineers or architects or law- 
yers or salesmen, then the classics are 
more or lew out of place. 


But if you think a school ought first of 


til to teaeh pupils how to live, liow to 
«cjoy life and work and play, then by all 


rettot* tfcs classics. 


FOREIGNERS IN CHINA 


The troubles in China arc involved in 


a deal of uncertainty, and their onuses 
and effects arc not easily understood. 
There are the differences between north 
and south China, the rival influences of 
Kussia and Japan and the strife between 
young and old' China, all-to be consid- 
ered. 
In the background is the alleged 


activities of the Russian communists. 


But back of all of these ingredients is 


the exploitation of China by foreigners. 
Some of this exploitation has been of 
great usefulness and good to China, in 
the sense that it has contributed to her ef- 
ficiency, enlightenment, political progress, 
sanitation and health. 
Much of it. how- 


ever, has been at her expense. Through 
several generations she has been robbed 
of territory and despoiled of her resourc- 
^s. She has been the butt of the Aggran- 
dizement of European powers, whose con- 
flict of interests has made her the scene of 
much warfare and bloodshed. 


The difficult}- is not so much with China 


itself, as it is with,the foreigners. 
Nat- 


urally those foreigners who are in China 
now. including Americans, view with dis- 
may sympathy for young China in the 
present crisis and the encouragement of 
revolution, because it is they who suffer 
in such disturbances.,_ But the truth is 
that they are victims tp a large degree of 
policies of their governments in the past 
which have created a situation that im- 
perils constantly their security and the se- 
curity of their interests. 


Of all the nations which have dealt with 


China, the United States is the only one 
which consistently and uniformly has been 
fair and honorable and has sought to pro- 
mote the true progress of that great em- 
pire. It is to be hoped that we will hold 
to this policy no matter how it may tem- 
porarily affect our commerce and our'citi- 
zens there. 


RADIO VS. LONELINESS 


A radio set is one of the toughest in- 


stead of most ' delicate instruments on 
earth; its hearing jmd transmitting pt>w- 
ers are unimpaired even after it has been 
roughly handlecl iri,thousands of miles of 
transit, hauled-by^'pack^tram, .dragged 
over rough glacial ice. and-finally given a^ 
sound drubbing by the hooves of a mad 
broncho. Its tubes rattle, but they work. 


That is. the record, supported by photo- 


graphs, brought back by the National Gco- 
-graphic expedition to the vast Canadian 
Kocky ice field in British Columbia. 
In 


an isolated wilderness whence rivers drain 
three ways to the Mackenzie and the Arc- 
tic, the Columbia and Pacific, and the 
Great Lakes and Atla.ntic. this band of ex- 
plorers and cowboys never had to crawl 
under their blankets without dance music 
or a prize fight from Los Angeles, the con- 
cert from.Davenport and the bedtime 
story. They had a big. powerful set and 
they took pleasure in stringing antennae 
to the trees or to stakes and tentpoles; 
and for all the difference their location 
made they might have been in Appleton. 


Loneliness is the first great victim of 


radio. 
A set keeps city people home, 


young and old. in the cornmunify of the 
family: it sends all the world along with 
the explorer who succumbs to the wan- 
derbug. 


TODAVS POEM 


By HAL COCHBAN 


PLAYGROUNDS 
' 


Consider the place -where the kiddies all go: the 


spot -where they have heaps of fan. H's down at 
the playgrounds, and say. you should know what 
good al^tfce playgrounds have done. 


You'll'find mother •worries when Tommy or Sue 


are 
playin* around on .the street. And frankly, 


•when mother has -work she must do. this worrying 
isn't so sweet. 


But. when she can hlo to the playgrounds each 


day, where youngsters are raisin' the dcuco. she 
knows they'll be safe in their antics and play, so 
gladly she turns them all loose. 


The saadpUes. the teeters, tho elides and the 


swings, are great for the kiddles, no doubt. But 
think of tho nZcasare to mother Jt brings when she 
knows that they're safe, though they're out. 


Toa get a great thrill when the air's filled with 
gl«. for It's flas to see children have fun. The 
voles from the playground Js ple?_«tlng to me. for 
It's something -worth -while 'ncath the sun. 


f/ea/f/t 


BY WILLIAM ISKADY. M. I). 
Xoli-d I'hyslciun And Author 


.Dr. Brady will answer all *>!gncd letters per- 


taining to health. 
Writer's names aic never 


printed. 
Only inquiries of scncral Inteicst nrc 


answered in this column, but nil Jetton! will be 
answered by mail if written In Ink ami a st.unped 
self-addressed envelope Is ciK'lOMrcl. Kcquehth for 
diagnosis or ttcatmont of individual case*, cannot 
be considered. Address Dr. "William Brady, in 
care of this paper. 


i 


SWEAT^JS JUST SALT AND WATER 


That one may Miillc and smile and! be a \illain. 


nt"1 least in Denmark, every school boy knows, 
because it is literature and hence an important 
part of everybody's education. Hut that one may 
sweat and f,wc.it and yet "tlnow oft" nothing more 
than salt and water, so far as elimination i" con- 
cerned, very few r-cliool boys ever liave a chance 
to learn, because that Is phy.-^olosy and physiology 
l<; not quite fit to teach children jwho may some 
day desire to get sundry imaginary impurities out 
of their blood. 


The use of sweat biths was rather common at 


one time in tho treatment of Bripht's disease, the 
practice being based upon the conception that the 
skin could be made to take up the work of elim- 
ination which tho kidneys were failing: 
to 
do. 


Glorified sweat baths, in which the heat Is gener- 
ated by electricity or other impressive meant, are 
still popularly sought as a means of "gettinsr rid 
of poisonous waste matter." and particularly by 
members- of the Wiscnheimer club who icndily as- 
sume that any treatment which te not "pills and 
potions" is probably pood for what they imagine 
ails them. And it is only fair to add1 that I have 
r.diocated and I thoroughly Wolleve in the effi- 
ficacy of the hot mustard foot bath, properly ad- 
ministered, as a sovereign remedy for the cri. acute 
earache, and various other acute inflammatory 
conditions, though I have never assumed that the 
sweating produced In this way carries any toxic 
or harmful substance out of the system. The effect 
tor which I commend the hot mustard foot bath is 
the equalization of the circulation, an effect preat- 
ly to be dosired In the stage of Invasion of anv of 
the acute iexpiratory infections. The same effect 
may be desirable m some cases of Brighfs disease 
and the other chronic conditions in which sweat 
baths are still popularly esteemed. 
But 
when 


people assume that a series of sweat baths would 


the right treatment for obesity, or for some un- 


determined disease in which high blood1 pressure is 
i d.^cernible feature, or for any disease condition 
n which a disease poison or perhaps autointoxica- 
tion is conceived to be a feattue. they simply 
make a mistake which is natural enough when 
you remember hoiy their education was neglected 
in the field of physiology. 


Xo matter how copiously one may sweat under 


the influence of heat applied in one form or .an- 
other, practically all that is "thrown off" by the 
practicallly. meaning that all the waste' mtter. 
excited su.;eat glands is salt and water. I say 
poison or toxic mterial one cna excrete -through 
the skin, in sickness or in health, is quite in- 
significant as compaied with the ordinary excre- 
tory work of the kidneys, lungs and intestine. 


Whether it is better for a. lazy parasite w ho will 


:ot play an^ does no work but *ast sits or rides 
about and feeds like an honest hired man, to re- 
sort to artificial means to excite sweating, than It 
s not to sw eat at all to speak of, I am not pre- 
pared to'say. but it is of no importance anyhow.s 


All I have said today relates to passive sweating, 
weating artificially induced. Active 
or 
natural 


sxvcatlng is quite a different- thlngr, and If what 
I have said today doesn't put an end to whatv I 
hope to say. I'll tell you next time what a fine 
thing an honest sweat Is for one's health_~- 


aUESTIONS AND ANSWERS 
What to Do About ^Something. 


I am curious to know what you would advise 


one to do for something that resembles eczema. 
. . (D. A.) 
Answer.—I 
should 
advise one ,to consult a 


phys.cian about it. This is the first time in quite 


while that I have given such annoying advice, 


but I have to do so occasionally in order to quell 
such curiosity. A Rochester reader tells mo that 
when I confessed I am a saicastic cuss I "drooled 
v. bibful." 
When too many readers with "some- 


thing resembling eczema" become curious to know 
what I would advise about it. I always begin drool- 


SEEN, HEARD 


and 


IMAGINED 


—ihats all 


there is 


to life 


MORE SHOKTFELLEIl 


Lives of some girls oft .-emind us 
When we're flush, they always find us 
And with loving arms, they'll bind us. 


Like oxen in p. yoke. 


And they say they'11'never grieve us, 
Also that they'll ne'er deceive us. 
And they swear to never leave us 


Until xve're broke. 


—M. F. S. 


—o— 
' 


Well, anyway, says Mawriiss, 
the 


crossword puzzle did some good as 
lie survc>ed Ihc funny page without 
tho customary puzzle. 
It helped us 


to forget Ihc banana song. • 


"—0™"™ 


Feminine members of the 
family 


that will miss the crossword puzzle 
in the Great Family Journal will be 
able to get a good kick out of the 
cross words that fall from the. lips 
of The 
Flapper 
Wife 
who 
lias 


usurped the place of the puzzles. 


—o— 


And believe us. it will take a bet- 


ter detectalive tlwn Shylock Holmes 
or Philo Gnbl> (o solve the human 
enigma that that young flapper is. 


—o— 


FAMOUS CONDUCTORS 
"Fare. Please." 
Ed. F. Mumm—'s the word. - 
Lightning rod in a thunder storm. 
An usher. "Attaboy, conduct her." 
Rollo (???)—eventually, 
why 
not 


now? . 


Henpeck Con. He was a brave man. 


but when he saw his wife. Con ducked 
her. 
_ 


LOOKING BACKWARD 


25 YEARS AGO 


Tuesday, July 3, 1909. 


The annual school meetings of the various dis- 


tricts were helff last evening. In the First district 
W. S. Taylor was elected director In place of Dr. 
Chilson. It raised $9.000 for school purposes. In 
the Second district Joseph Koffcnd was reelectcd 
director and the tax levy was S25.000. John Goel- 
zcr was reelected in the Third district and the 
budget was 512.000. The Fourth district voted a tax 
levy of 53.500 and elected Herman Getchow-direc- 
tor. 


Postoffice receipts for the year ending June 30 


were 523.029.10 which fsras an Increase of S2.445.58. 
The total number of pieces of mail delivered and 
collected on the rural routes was 11.1S1. 


A "young man of Appleton was arrectcd at Men- 


isha yesterday for fast driving -with bis horse and 
buggy. He was racing -with the street car. 


Nic Wagner, son of Jlikc Wagner, the Onelda- 


rt bicycle repairman, who had been a jnembr of 
the S'zth cavalry for several years, sailed for China 
yesterday, the troops having b«en ordered therc_ 
from Fort Leaven worth. Kans. 
"- 


Tho county jail housed 11 "guests." -which -was 


more than had been there at any one time In years. 


Of^Jng to the coming July 4 celebration, mer- 


chants -.vcre finding it hard to make change with 
pennies. It seemed that the little boys had a cor- 
ner on them. 


S. K. Wambold sold h!s grocery business on Col- 
c'-.iVA to R. G. Terrant of Milwaukee. 


Anybody -who tuned In on the ra^ 


dio last night could hear the faint 
rumble of automobiles and the quick 
beating of feet leaving California lor 
eastermost parts of the country. 


Well, fays Lemuel, there is nothing 


lint will boost Florida real ^tate like 
a good earthquake in California. 


If yoa don't like Wisconsin, try to 


get chummy with a Pacific coast 
earthquake, 
va western* cyclone, a 


south 
cential tornado, a southern 


case of malaria and an eastern mos 
quito. It is true, that Wisconsin Is 
lacking in some things. 


—o— 


We cvpect tliat befcre long Cali- 


Tornians will be swarming hick to 
Wisconsin quite willing to pay Wls- 
cons'n's high taxes. • 


That western earthquake will 
be 


another 
good 
encouragement 
to 


Blame and his friends in Madison to 
boost the state taxes. Folk should pay 
for the privilege of living in a state 
like this. 
/ 


'-" 
—O— 
• 


Here is a good way to avoid being 


pinched in Oshkosh, motorrsts. Keep 
out- of Oshkosh. 


—o— 
/t the age of 18 a man's head 


swells. 


At 20 h!s heart swells. 
At 40 his waist swells. 
At 60 his ankles begin to swell. 
That's why he has ,such a swell 


time all his life. 


_o— 


A fifty-pound package can be sent 


across the country by parcel post 
for $6.75. Including special delivery 
and Insurance service. 


In 1863 it required 1831 hours to 


make 100 pairs 
of shoes by hand. 


Xow a modern shoe factory can turn 
out 50.000 in 24 hours. 


things. Is blind, ti lost Sis eyesight overlooking 


Jt takes wo to start a flght, hat only ono to 


finish It- 


Is -what gets you by -when yoa don't k 
anything. 


A man Js kntrwn by the W13i! he keep*; owing. 


1 
- -"""'i'niii 
mi mm £ 


A great many fi«hirm»n -wouM play polf !f yoa 


nit on th»- hank ana wait for a Kolf ball. 


News from Paris. American movie Metres* has 


h*s b«n rraated a divorce, her tint this year. 


Nothing can make a man njoro JincomfoTtab> 


than not understanding sowone who Mn<5ers.tan<i« 
him. 


Farmers Scare the country Uecaust they can't 
stand their 


10 YEARS AGO 


; Tuewtey. .June 29. 1915 


Applcton Athletic club had booked Jene Gannon 


of Milwaukee, to box ten rounds Trtth Tex Vcrnon 
of Marinette at the Armory July 16. 


A motorcycle and side car owned by JRoy Schafco 


was badly damaged Sunday afternoon whon it ran 
Into a ditch about two miles from Horlonvilfr. 


Applcton theatre Sunday evening celebrated Us 


formal opening as a movJo house. 


Tho steamer Thistle, the smaller of the two Osh- 


kofh Steamboat Co. vcswtfs. left this port today 
!or Grenn liay whcro it was to be overhauled. 


Farmers thin -w«>ek began harvestlnc the hay 


crop. Because of the dry spell In April. Ihc crop 
th!<» year -was -very light, 


O"wge Parker vms clectcJ financial jaecretary of 


Jh«.- local barbers' union to succet-d Edward Hoff- 
man, resigned. 


Michael Wagner and Jacob Ganscw returned 


J-iKt evening from Milwaukee -where they attended 
tho annual convention of th<9 "\Vlroonsin department 
of the Dcutchcr Kriegcr Vcrcin. 


Ktaborata preparations were being; made for a 


pJcnlc to be given by th« loyal Order of Moose at 
Waverfy bench July 5. 


Mrs. Katherim I-anwr announced th* engage- 


jn'nl of her daughter Ro*xs KHnor to Samuel Har- 
rJson I>nnlsJon of Seattle. Tho marriage was Jo 
tak* place In November. 


Ml« lAjlu Engler. AppMon, and Wifllam Knndy 


Iowa, •were married today. 


EDISON POWER " 


PLANT WILL BE 


WORLD BIGGEST 


New York Utility Builds Now 


to Provide Needs of Me- 
tropolis for Years 


' BY FREDERIC «f. HASKIN. 
Washington, n. C.—When the new 


.plant of the New York Edison com- 
pany, now 
under construction 
at 


Fourteenth-st and East River, is com- 
pleted the metropolis will have not 
only the largest electric service com- 
pany In the world but the 
world's 


largest electric generating station. 


With this addition the central sta- 


tions of New York City will be cap 
able of generating as much current as 
was produced in all France last year, 
and France Is 
said to be the best 


lighted country in Europe. ' The new 
plant will have twice the capacity of 
the one at Gennevillers. just outside 
Paris, which Is the largest in Europe, 
and it will be able to produce more 
electricity than the projected power 
development at Muscle xShcals. 


At its maximum It can generate 


700.000 kilowatts, or approximately !.• 
000.000 horsepower, which would be 
sufficient to light at least' 3.000.000 
six-room house, and it would be cap 
able of meeting the electricity re- 
quirements of any State in the United 
States except New York. It will bring 
the electrical generating equipment 
on Manhattan alone up to an aggre- 
gate such that 
it could light 
the 


homes, factories, public buildings and 
streets of all New York State outslfie 
New York City. 


LIKE 2,000,000 HORSES 


The magnitude of this great ag 


gregation of power Is graphically Il- 
lustrated by likening it to a team of 
2.000,000 horses all harnessed to one 
load. Such a team would lose out in 
a tug-of-war with the combined gen- 
erating stations of the New York 
Edison system, 
and. such a 
team 


would represent all the horses in all 
the cities of the United States or 
moret than a tenth of all those on 
the farms. 
/ 


The new- East River Station will be 


the height of seven stories and will 
cover an area 207 by 1100 feet, which 
equals about four average city blocks. 
The building it self will cost approxi- 
mately $12.000.000 while the cost of 
the whole station, equipment and all. 
will run to moie than four times that 
amount. 


This plant Is being constructed to 


make it possible for the Edison com- 
pany to serve the Increased popula- 
tion which New York, City will have 
by 1930. but it Is only a step in the 
company's plans to equip itself to 
meet the electricity needs of the me- 
tropolitan area 25 years hence, when, 
according to the estimates of the com- 
mittee on regional plan of .New York 
and its environs, there will be at least 
16,000,000 people there. 


VAST IN POWER 
„ 


The station will havV'nlne gigantic 


turbo-generators, each with a capacity 
of 60,000 kilowatts, or 80,000 horse- 
power, which Is 10.000 kilowatts great- 
er than the largest single unit ma- 
chine now In operation. 
Additional 


equlpmen will 
bring up the 
total 


capacity of the station to 700,00$ kilo- 
watts. 


Each of the giant generators -win 


weigh 1.182.500 pounds!'and,as it is-'a 
physical Impossibility to ship one of 
the units complete they will be as- 
sembled at the station. Even then it 
will be necessary, to handle weights 
upto 185 tons, and for this purpose 
two traveling cranes, each with a 
carrying capacity of 200 tons, will be 
installed in the turbine room. 


Compared with other plants In this 


country it is'claimed that the new 
Edison station will ultimately have a 
capacity twice as great as the largest 


• 
• 
* t 


Everything for your 
Vacation except the 
ticket and the time 


» 
/ 


We cannot supply tho time or money. f8r— 
your two week's play—but in very little time 
and for next to nothing in cost, we can supply 
the apparel. 


\ 


First, let us show you this luggage—next, 
these cool Campus Togs Suits with 2 Trousers* 


Then a pair of linen or flannel knickers- 
some silk hosiery—collar attached shirts-— ~ 
a few suits of Vassar Underwear—a 5a.ir Isle 
sweater—a flock of new ties—AND YOU 
' 


ABE BEADY TO FLY. 


\ 
\ 


Matt Schmidt & Son 


TWO FLOOBS OF GOOD THINGS TO WEAR 


The Question Box 


When in doubt—ask Haskin. He 


offers himself as a target for the ques 
tions of our readers. He agrees to 
furnish facts for all who ask. 
Tnis 


is a large contract—one that has 
never been filled before. It would-be 
possible only In Washington, and onl> 
to one who has spent a .lifetime in 
locating sources of Information. Has 
kin dees not know all the things that 
people ask him.-but he knows people 
who do know. Try him. State your 
question briefly, write plainly, and en 
close two cents in stamps for return 
postage. Address Frederic J. Haskin 
Director. The Appleton Post Crescent 
Information Bureau. Washington, D, 
C. 


Q. How'many homes runs did T> 


Cobb make in 1922. 23 and 24' P. S. S 


A. In 1922, 4 -home runs: 1923, < 


home runs: 1924, 4 home runs. 
In 


1921. Ty Cobb made 12 home runs 
which is his top record. 
Q.^When should an announcement 


of an engagement be made? C. M. 


A. It should be made upon the da> 


that the bride-elect chooses to wear 
Jit-r engagement ring for the flrst time 
publicly. 
' ' 


'Q. Has any State more, foreigners 


Mian natives? M. M. C. 


A. Xo State in the Union has a 


greater percentage of 
foreign-born 


than native 
Am«ti--an 
population 


io State having the largest j.ropor 


tion of foreigners are New Tork. Pen 
nsylvanla, Illinois and Masschusetts 


Q. How should flannels be washec 


to avoid shrinking? L. V. E. 


A. The water should be luke warm 


the soap being dissolved in It. The 


electrical generating installation now 
operating under one roof in the cen 
tral station field. It will equal the 
combined capacity of the great Hell 
Gate Station and the famous Water 
side Xo. 1 and Waterside No. 2 Sta- 
tions, which with the Sherman Creek 
Station now serve all Manhattan, the 
Bronx. Westchester County, and part 
of Queens. 


Another Recruit 


rinsing water should'be of the same 
temperature, and the garments should 
be dried in- air nearly of the" same 
temperature of the water if possible. 
Avoid cold drafts of air or intense 
heat. 


Q. "Ariel" contalns~"a reference to 


the "Monads of Leibnitz". What does 
it mean? \V. ,A. ' _ 


A. A. monad is one of the mthute 


elements 
containing 
within 
them- 


selves the principles of ftoth substance 
and form, • by the combination 
which the universe is-constituted *..- 
by whose activities its changes am 
development are explained. According 
to Leibnitz, they are non-spatial, self- 
acting, forces, or immaterial units, 
each one representing the same- uni- 
verse, but representing it from a dif- 
ferent point of view, and each attain- 
ing its activity through the will of 
God. 
In Himself simple actuality and 


perfection. 


Q. Do churches other,than the Ro= 


"man Catholic use incense? T. J. L. 


A. Many other churches do. " East* 


ern Catholics and some Protestants, 
particularly 
some branches- of the 


Anglican Churches us« It. Other re-' 
ligions. notably the Buddhists 
and 


Hindus employ it In their rites. 


Q. Should "good by", "good -day" 


and "good night" be written as; one 
word, 
two words or 
hyphenated 


words? T. A. B.- -,- r- .. ^- ^.._ 


A. The correst forms ar» "good'by", 


"good day" and "good night'*. > -, 


Q. Are duels- still 
fought in -Eng- 


land and Germany? R. jW-^,,^ —, 


A. The laws against- duelling are 


exceedingly strict both in England and 
Germany. 


Q. What is the temperature of the 


ordinary refrigerator? M. S. A. 


A. The I>epartment of Agriculture 


says that the temperature found in , 
the average household ice box |s be- 
tween 50 and 55 degrees, F. 
•' 


• Q. Who Invented bifocal lenses?/H. 
L...M. 
^~ . . / 


. A. Benjamin Franklin invented bi- 
focals In 1784. In 1866, cement bifo- 
cals were Introduced, and the "Invt 
sible" bifocal appeared in 1890. 


Q. Where Is Monument Tark? R. 
A. Monument Park is a small 


in El Paso County. Colorado. 
It Is 


remarkable 
for its natural .stone 


columns. They have been sculptured 
by erosion into, various shapes, some" 
showing resemblance to human forms. 


Q. The other night a radio announc- 


er said "John Philip Sousa shall con- 
ducst Victor Herbert's 
'American 


FantasicV 
AH the announcements 


'used this form of the auxilllary verb. 
Is is correct? I>. O. H. 
x , 
^ 


A. In such a construction, 'where 


simple futurity is expressed, "will" 
.should be used in thesecond and third 
persons." "shall" with the first person 
only. 
If determination, .command, 


threat, or 
promise 
is expressed, 


"shall" is used in the second and 
third person, "will" in the flrst per- 
son. 


Q. How much money did the Gov- 


ernment contribute to the Centennial 
Celebration in 1S76? J. B. F. 


A. Congress appropriated $1.500.090. 


This was found to be a loan, not a 
gift, and was repaid out of the pro- 
ceeds of the fair. 


Q. Will it hurt to trim the lower 


branches off pine trees at this time of 
year? J. A. C. 


A. The Forest Sen-ice says that it 


If not advisable to trim pine and-«ver- 
grecn trees at this time of the year. 
This should be done about November. 


<& What is an inheritance tax? G. 


M. 


A. It is a tax or percentage of the 


lalue of an estate which the heirs pay 
to the State of Federal Government. 
There arc In all states exemptions, 
•varyinjr In degree both as to the 
amount and as to the degree of kin 
•rfho are exempt from taxation. 


Q. Is the lino from Amy Lowell's 


writing "step lightly down these ter-, 
races, they are records of a. 
In reference to any particular pi 
G. K. 


A. Miss I/well spoke thus of A 
iUcularty lovely estate called MM- 
'on PHo**. In Charleston. S. C. 
Q. How did Indians make arrow 


heads? W. B. 


A. The Indian Office says that £?n- 


•raily arrow heads were made fcy 
the «.«e of a hollow horn. The piece 
of- flint was placed An the horn, the 
bottom of the horn squeezed together 
as tightly as possible and the flint 
chipped off to the desired shape with 
a harder stone. 
Q. How are church flaps made? C.' 


C, B; 


A. There Is only on« flag for all 


the Christian churches which con- 
sists of a white ground with a blue 
n««d in the upper corner and a, red 


MS. It la mad* Jwt Ilk* «•? •*. 


dinary flag out «C bunt la* 
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County And 
City Women 
Hold Party 


Musical numbers on the violin and 


piano and community singing formed 
the main part of the program of the 
strawberry festival given at the Ap- 
pleton Womans club Saturday by the 
county women of the club. The coun- 
ty women, a department of the we'- 
mtfna club. were assisted In the straw- 
berry festival by Appleton members 
of the ctHb. 
Community singing was led by Mrs. 


E. E. Dunn of Appleton. and this was 
followed by' Angellne Sheelar of 
Webster S. D..wlth the violin, and Mrs. 
Dorothy Pierce of Appleton at the pi- 
ano. Reports on the state womans 
club convention at Elclio were given 
by Mrs. S. C. Shannon^ Mrs. George 
Wettengel. Mrs. E. Louise Ellis, and 
Mrs. John Schucttler of Appleton. and 
by Mrs. Edward Cummings of_ Green- 
ville. Strawberries and caUe were 
served. 
The strawberries 
were do- 


nated-by the county women and the 
•:ake by Appleton women. 


The * county women of the womans 


club are planning a lawn party at tiie 
John Wilharms farm 
on the New 


'London road the first week in August. 


SOCIAL CLUB 


GIRLS CAMP 


ATCLUB HUT 


Girls of the West Kn'd Social club 


jure camping at Happy Hut. Applcton 
Woman* club cottage at I-akc \VInne- 
bapo this week. Girl* at th* cottage 
are Amnndx Kll!>p»t«in, MorjorJc Me- 


tenhoven. Anna Bohm. Mabel Lueb- 
ben. May Weller. Marie Cinnow. Mar- 
lon Steffen. and Mrs. Clara Quandt. 
A birthday party for Anna Bohm ivlll 
be held Tuesday evening at the cot- 
tage. Friends of the girls at the cot- 
tags' will be guests at this party. 


WIPES OUT BOUNDARY LINES 


FIVE APPLETON 
-KNfGHTS 
ATTEND 


^ EMBLEM MEETING 


* 
S 
\ 
* 


' Three-hundred meir.bers of the 
Knights of Pythias attended the so- 


• clal ceremony at Manitowoc Monday 


evening at which the traveling em- 
blem of the lodg^ was presented to 
the Manitowoc lodge by the Green 
Bay lodge. Largest Delegations were 
from Green Bay, Manitowoc and She- 
boygan. Besides the ^ceremony of 


" the presentation of the emblem the 


program Included music and speech- 
es. A dinner was served by the Man- 
itowoc lodge., Five Appleton Knights 
attended'the ceremony. 


WEDDINGS 


Miss Marguerite A. Foth, daughter 


of Mr. and Mrs. Herman J. Foth ot 
: Pasadena. Calif, and Arthur ~F. Gils- 
dorf, son of Mr. "and Mrs. Joseph 
Gilsdorf of Kell. -were married at 6:30 
Tuesday morning at St. 
Joseph 


church. The Rev. Father Engelbert 
pert onnedx the ceremony. Miss Cecel- 
ia M. Gilsdorf and John C. Hietpas 
attended the-., couple. The couple left 
for an extended -wedding trip,*na up- 
on its return will be at home at- 832 
E. O0lle«e-av». 
Mrs. Gllsderf is a former Appleton 


• resident and, Mr. Gilsdorf is a mem- 
, ber-of th* flrm of Welter. Implement 
iand- Auto Co. Among those who- at- 
tended the ceremony from out of town 
were. Mw. John Payne of Pasadena. 
Calif., '» sister of the bride. Mr. and 


• 'Mrs. Joseph Gilsdort of Mel, parents 


of th» bridegroom, and Henry >-Uorn 
of New Hqlsteta. 
. 
, 
. .' 


T*ie marriage of Miss Alice" Van 


Booy, daughter of Mr/ and Mrs. Hen- 
ry-Van Rooy. and "William I* Zlevor 
of Radne, ^was solemnized at 8:30 
Tuesday morning at St. Mary church. 
Mscr. W. 3. Fitzmaurice performed 
Utecenmonr- Miss Cecile Van Rooy. 
a stater of the bride, and Albert Daels- 
k« of Racine -were- the attendants. ' J- 
-M.TVaa Rooy. a. brother of the bride, 


Are Maria and other hymns. 


TEACH CHILDREN 


MANNERS 
WHILE- 


THETRE_ 
YOUNG 


It is said that a child's mind de- 


velops more in the first year of his 
or her life than in any other sub- 
sequent year: so it is well to assume 
that the very little baby is sensitive 
to the world about him. Our training 
in 
proper 
deportment, 
therefore, 


should begin with a flrm but gentle 
hand .in the very first months of the 
Infant's 
life. 
For 
instance: 
the 


snatching habit, while it may be cun- 
ning in a babe-in-arms, is offensive 
in an older child. 


"Habit formation" is the well-estab- 


lished psychological law on which we 
base all child training before reason 
comes'into play: and when we realize 
the fundamental invariability of this 
law; we should be encouraged to per- 
sist quietly in its practise even iff the 
face of resistance. The modern mother, 
for example, is told not to pick her 
.baby up when it cries, if convinced 
there is nothing the matter, as the 
mother who does give in is almost 
certain to find'later that she has a 
crying baby on her hands. The little 
brain has quickly formed a habit, one 
which is merelyya forerunner of Im- 
perious demands for attention later 
on.It is well 
to say "please" and 


"thank you" in .one's dealings with a 
baby./even In its first year, even 
though scoffing friends and neighbors 
may consider such formality with a 
wee baby absurd. 
Early attention to such courtesies 


and the use of the child's name after 
"yes" and ,"no" will tend to obviate 
more difficult maneuvering later on. 
From The Delineator for July. 


LODGE NEWS 


'•J 


Diplomatic relations with Mexico may be ticklish these 
days, 
but 


there's no international boundary to admiration for a pretty girl. Mexico 
City is reported to have surrendered unconditionally to Catherine Cran- 
dell, former dancer in the Greenwich Village Fpllies. now appearing thcro 


There will be a regular meeting of 


Fraternal Order of Eagles at 8 o'clock 
Wednesday evening in Eagle 
hall. 


Routine business will be discussed. 


Ladies Auxiliary* ,of 
Eagles will 


have a abort business meeting at 
2:30 Wednesday afternoon in Eagles 
hall. -Cards and.dice .will be played 
after the business session.. Plans for 
a picnic to be given in July will be 
made. 
"~ 


The regular meeting' 
of Doborah 


Rebekah lodge will be held at 7:45 
Wednesday evening Is Odd Fellow 
hall. Routine business will b« dis- 
cussed^ 
, 


. 


A -wedding breakfast was served to 


immediate members of the family af- 
ter the ceremony at the home .of the 
bride's parents. Mr. and Mrs. Zlevor 
left for a -wedding trip through the 
"southern part of the state and will be 
at home after July IS at Racine. 


PARTIES 


CHURCH SOCIETIES 


hold 


Olive Toadies Aid 


a meeting at 2:30 


society -will 
Wednesday 


afternoon at the home of Mrs. Ida 
Knoke. 327 X. I>inwood-ave. This will 
be the 
regular monthly 
business 


meeting. 


* The 'Ladies Aid and Missionary so- 
ciety of Trinity English 
Lutheran 


church will meet at 2:30 Thursday af- 
ternoon In the sub-auditorium of the 
church. Sirs. Charles Duval and Mrs. 
Edward Dahm will be hostesses. 


WELL KEPT OVEN 


WILL.MAKE WELL 


COOKED FOODS 


Housewives who are particular in 


selecting foods and who .Insist upon 
these being prepared and cooked • In 
the best and cleanest manner 
en- 


tirely overlook the condition of the 
oven. 


On* woman who detected a smoky 


taste In foods cooked in the oven of 
her stove expressed great astonish 
ment when told this was due to a 
neglected oven. She was surprised to 
learn that an oven required more 
than the annual cleaning-—In fact, 
that frequent attention to the oven 
Is necessary to bake and roast foods 
under the best conditions. 


A well-kept oven does hot 
only 


mean well-cooked 
foods, but 
the 


atove 'will last longer and give better 
sen-ice. Even a layer of ashes over 
the top or under the oven will keep 
that oven 
from 
heating quickly, 


hence retards its sen-ice. 


When cleaning the oven or 
the 


range do not merely remove the soot 
above' the oven, but take out the 
small clean-out door and thoroughly 
clean under the oven. Of course the 


Social Calendar 
For Wednesday 


12:15 
Kiwanis club. Hotel Conway. 


2:30 
Ladies Auxiliary - of Eagles, 


Eagle hall. 


2:30 
Mt. Olive Ladies Aid society, 


with Mrs. Ida Kaoke. 327 N. Lin- 
wood-avc. 


7:30 
Bunco club, with Mrs. Ernest 


Miller, E. Sumtaer-st. 


7:45 
Deborah "tlebekah lodge. Odd 


Fellow hall. 
Fraternal Order of Eagles, Eagle 


hall. -— 


DIARY «F M'RSE JOHNSON ON 


THK OKSTETK1CAL, CASK OF 


MRS. JOHN AUJKN 


I'KESCOTT 


Here I am on \\\<- swellest caso I 


have had. Was called a month ago 
to this hotel on emergency and found 
MriT I'rcscott delirious. Convulsions 
«eemcd Imminent. 


Fortunately Dr. Guy Seldon was 


already on the job and already he 
had diagnosed the case correctly as 
urcmic poisoning. 
> 


'when I arrived the arrangements 


had all been made to move- the pa- 
tient to tho hobpital 
for an emer- 


gency operation. Mrs. Preecott was 
unconscious. 


The operation" was successful, and 


Mrs. Prescott was delivered of an 
eight pound boy, and for many days 
she was In a very serious condition, 
part of the time in coma and part of 
the time delirious. 


On the twenty-fifth day after the 


'operation, however, she took a turn 
for the better, and at x her 
earnest 


request ,was brought back to this ho- 
tel. 
There were two other nurses on 


the job besides myself and the hotel 
is overrun with specialists from New 
York and Johns Hopkins, who were 
called in consultation. 


If the DO.V has as much fuss' made 


over him all his life as he has up to 
date he ought to be emperor of the 
world by the time he is" 30. 


At first it looked as 
though 
in 


spite of everything 
Mrs. Prescott 


would die. but principally through 
the care of Dr. Seldon. she is now 
practically on the way to recovery- 


These peo'ple must be immensely 


wealthy for there is a regular army 
of friends, nurses and 
high-priced 


specialists staying at this hotel, 
heard one chambermaid say to the 
other this morning that Mr. Pres 
cott had rented the whole ninth floor 


I have never in all my life 
seen 


money spent so lavishly, and yet 
am sure none of them is any hap 
pier than I. In fact, I do not think 
Mrs. .Prescott, for whom all this is 
being done, is 
particularly 
happj 


She has such a wistful look in her 
eyes and I have never seen her emit 
except when she looked at her new ba 
by or her'*glorious older boy, whom 
she seems to worship. 


We nurses see a lot more thing: 


in the lives of those we take care o 
during their illness than 
just 
tin 


physical aspects of the case. I fini 
here, in the first place, there 
Is a 


peculiar 
constraint- between Mr: 


Prescott nnd her husband. Her eye 
follow him. when she thinks he isn' 
looking, with devotion and he trie 
to be very tender and sweet to her 
He Is a. very good looking man an 
everyone likes him. but I Imagin 
that he Is one of those males tha 
depends largely upon 
his physlca 


magnetism for his popularity. 


He didn't get hero until after th 


operation and although he 'seeme 
almost crazed with anxiety, I coul 
see that Mrs. Burke, > who 
la Mrs 


' 


oven itself should be well brushed 
and all adhering particles of food re- 
moved. 
- 
To clean the oven of the gas range 


light all the burners and heat both 
the top and the oven, then wash 
with warm water containing a little 
washing soda. 


Some housewives rub the gas oven, 


after It Is cleaned, with 
a cloth 


dipped In oil or fat. This will pre- 
vent rust, but care should be taken 
not to use so much grease that it 
will cause smoke when cooking. 


Adventures 


Of The Twins 


IISTER BUN TRIES TO OBLIGE. 
.Mister t Bun* the fat miller, was 
aning against the door of his Hour 


mill smoking a pipe. 
" 


-It's a wonder he wasn't sleeping, be- 
ause he was the biggest sleepyhead In 
.Xoddy Gander Town. eRally he be- 
onged In Snoozer Town, along with 
layor Snorehcad and Forty Winks, 
nd all the other Snoozers. 
But Just 
now he wasn't sleeping. 


He was smoking and looking down 
ho road and thinking that business 
vasn't very good, because no one had 
rought a sack of wheat to be ground 
nto flour for ever and ever so long. 


Well, while he was watching, up 
rove the" Tattered 
Man who had 


married the Maiden All Forlorn. He 
was no longer tattered because his 
vife had mended him all up, besides 
jclhg thrifty and a good manager, and 
low he was a prosperous farmer. 


"Good morning. Mister Bun." said 


he. "I've brought two tacks of wheat 
o be ground into flour. Be very caref- 
ul, please and don't waste any. Make 
hem go as far as you can.". 
"That I'll do sir!" said the jolly mlk- 


er taking the wheat sacks and set- 
ing them on the floor. 
A minute later, along came a man 


from St. Ives. 


"Hi. there, Mr. Bun," he shouted, 


'Come out and get my sack, of buck- 
wheat. I want it ground Into buck- 
wheat flour and please make it go as 
'ar as you can." 


"That I'll do sir!" said the miller 


?rescott's yery intimate friend, and 
who is herevwlth her, is not sold on 
him to any great extent. 
(Copyright. 1925. NBA Service. Inc. 


TOMORROW— This diary continued. 


BOBBED HAIR looks wonderful with 
the tiny tint of Golden Glint Shampoo 


nklng the buckwheat and1 setting it 
down on the floor. 


The man from St. Ives went away 


ind pretty soon along came a. farmer 
'rom down Norwich way. 


"Good 
morning. 
Mister 
Miller." 


••aid he. "I've brought a sack of corn 
o be ground Into meal. Times ' arc 
lard and corn is scarce so please 
make It go as far as you can." 


"Aye. 
aye, sir," said Mister Bun. 


aklng the corn and setting it down 
on the floor. 


When the last man had gone the 


miller started his mill-wheel to turn- 
ng. 


Inside the mill the great mill-stones 


htartcd grinding together with a great 
clatter. 


"Business is getting good."' quoth 


Mister Bun. "Out of every sackful I 
kcepa measure for my pay. I'll have 
Johnny cake nnd-buckwheat flapjacks 
and popovers for days to come." 


Then he emptied out the wheat into 


one pile, and the corn into another 
pile, and the buckwheat into another 
pile. 


At that very Instant a. grain of the 


made snuff settled right on the end 
of his nose. 


And the next Instant he had breath- 


ed it in. 


And the next instant 
he went 


"Achoo! Achoo! Achoo!" so hard that 
every grain of wheat and corn and 
buckwheat flew out of the mill win- 
dows and showered the country for 
miles. 


"Now 
I've done everybody a good 


turn." gvlnned he. "I made them all 
go as far as ev-pr I could. I hope' 
everybody is satisfied." 


I don't know what he told the Tat- 


tered Man and the Man from St. Ives 
and the one from Norwich way. The 
truth. I hope, but they would never 
believe it. 
.- 


(To Be Continued) 
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Another 
1 v 
- / 


One Hundred 
HATS 
Going At 


w. 


Dandy little hats for all year 


wear. Value sto $15—Now $5. 
Markow Millinery. - 


Markow 


** 


GREEN PEAS 


All »helled—Ready for the kettle 


2 Ibs. for 3Sc 


Don't waste your time shelling peas. 


Buy them the new way. - 
FISH'S GROCERY 


Look for Our Name 


We aim to be all 
cleaned out of our en- 
tire stock of Hats by 
Friday nigt at 9:00 
o'clock. 


Mr. and Mrs. Walter Schmalz, 401 
xPlne-st, Menasha, entertained a num- 
ber of friends at a dinner at 6 o'clock 
Monday evening In honor of 
the 


eighth birthday anniversary of their 
daughter. Miss Almyra Schmalz. Mu- 
sic furnished entertainment for the 
•venlng. Mr. and Mrs. Carl Gebhcim 
«nd.W>n from Appleton attended. 


CLUB MEETINGS 


Mr*. George Wcinfurtcr. 
61t W. 


CoHege-ave. was 
hostess to 
the 


Double Four club Monday evening. 
Fines at bridge were awarded to Miss 
Ella. Plngcl and Miss Unda Mueller. 
Th« next meeting of the club will be 
held July 7 at the home of M.lw Nell 
GerrttU. 217 X. Irfjcust-st. 


Th» Owego club met Monday after- 


noon at the home, of Mrs, A. G. 
Schuelk*. 41S E. Sorth-st. Prizes at 
bridge were awarded to Mrs. I/nila 
Clatter. Mi** Anna Geencn and Mrs. 
Clyde Cavert. The next meeting will 
be In two we«ks.at the home of Mrs. 
August Brandt. 


Mr*. Ernest Miller. E. Sunwner-ft. 


Is to entertain Xhc Bunco club « 7>9 
Wednesday evening. Bunco win DO 
played. 


PICNICS 
/ 


About 20 members of the 
Toung 


Peoples society of First English Lu- 
theran church attended the picnic 
supper which was given at 6:30 Mon- 
day evening at Erb park. A welner 
roast was the feature of the eve- 
ning. Hose Mehlbcrg. Luclla Camp- 
shure and Arvlla Marx were 
In 


charge of arrangements!. 


The Christian Endeavor society of 


Memorial Presbyterian church enter- 
tained 43 members at a picnic and 
wcincr rcast Mwiday evening at 
Green Patch. Th* evening was spent 
informally. 
Margaret 
Bond 
was 


chairman of the ccThmittee in charge. 
v 
- 
_ 
. 


CAK> PARTIES 


Joseph Jfchweitrcr. Henry >Tars. 


and Fred Ko*rk^ won prizes at the 
TEOi Sfcst tournament at Klx 
nan 


Monday evening. Five tables were in 
play. 
r . 


Mrs. L. l-™s '« chairman of the 


cetnmittw iii charye of the open card 
party to be plvtn by the ladles AM 
*0deiy ot St. Joseph church as 2:3" 
Thur*<J*y sittcrnwn 
in th« parts* 


hall 
Schafkopf. i«lnwr«"cV ""d dice 


wTO b* played- Mr*. I^ns will be as- 
sisted by Mrs. John Thelsen, Mrs. 
Georre Shlnncrs. Mrs. Joseph Slier, 
ai* Mrs. Joseph Schwcluer. . x 


FASHION HINTS 1 


TIES IX BACK 
The smart scarf frock-ties In the 


back and has the scaxf 
welched 


down with long tassels. 


GOOD FOR COATS 


BuveJyn and suede finished cloth 


and the softer English wools 
are 


making their appearance for coats. 


NEW VNDERSMFSl 


Taffeta undersllj»s arc occasionally 


SK-n under chiffon frocks. Invariably 
ihe slip matches the tunic Jn color. 


FOR MORNING GOWXS 


Chiffon 
frocks, very 


tailored, and without 
the frills and 


fluffs we usually associate with this 
material An actually used for morn- 
Ins: 


FI'RS ARK IWKD. TOO 


Xot only law*, but fours this year 


are dyed to match the costume with 
which they are worn. 


MVCH RRIM.JANT RED 


The brilliant red frock Is met on 


all sM*s. and becauf* It Is usually 
of oon.*ervatl\<! cat If not odor. It l« 
not at all a discordant note In spring 


GEENEN'S 


MILLINERY 


SALE 
EVENT 


Begins Thursday 


• 
Announcing 


the 


Hotpoint Electric Range 


LVJ 


Convenient 


Cool 


Clean 


Efficient 


Automatic 


Control 


Turn the button: instantly the 
cherry red heat is available. No 
preliminaries. , . 


Practically all the heat goes di- 
rectly into the cooking. The tem- 
perature of the room is hardly 
affected. 


No bringing in fuel or taking out 
ashes. The air carries no greasy 
soot. Clean pots and pans. 


Doing everything that can be 
done on any type of range, 
quickly and better. 


Because roasts lose less weight, 
bread and cakes are moistcr. you 
eliminate spoilage and you save 
time. 


An electric timer that turns the 
oven on and off automatically 
when the cooking is to be started 
or- stopped, at the same time 
maintaining the right oven tcni- 
peratme for the 
food being 


cooked! 


WEDNESDAY 


MORNING 
I 


I we will place oft Sale I 
100 MORE HAfS| 


I at the giving away 


Price of 


Entire Stock Marked 


Down to Almost 


Nothing 


JUST THINK 


OF IT! 


A lovely Silk, Satin, 
Crepe or Taffeta new 
Hat to match your 
street outfit that you 
can wear all the year 
'round. 
An up-to- 


date Hat. All these 


Going at 


The Wisconsin Tncfion, Ifeh, Heat & Power Co. 


None higher! 


Markow 
Millinery 
lit N. OneiJ* St 


Corner of Midway And 


N. Oneida St. 
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KAUKAUNA NEWS 
KELVIN TEAMS 
Telephone 382-J 


* 
Kaul+auna Kcprc:cr.tative 


POLICE NAB TRIO 


OF YOUTHS FOR 


ROBBING TRAIN 


BLAME FIRECRACKERS 


FOR FIRE IN SHED 


Youthful Burglars Reveal Hid- 


ing Place of Loot Taken in 
Two Crimes 


Kaukaima—Three local youths 10 


to 13 >ears old. whose names werr 
withheld by the police, wero nabbed 
by police Monday for potty larcency. 
No arrests were made, but the boys 
wer,e gl\ en a severe lecture and their 
names placed on recoid which will 
make it extremely uncomfortable if 
they acain fall into the hands of the 
authorities. . 


Five weeks ago several boxes of ex- 


pensive cigars, paper, rubber stamps 
and a few incidental* from a ship- 
ment consigned to the Avenue Gro~- 
eery Co. disappeared from the south 
side freight house. Last Sunday the 
seal ort the door of a freight car was 
broken and a 25 pound pail of candv 
was taken. The machinery of the law 
was once more set in motion and this 
time it was not long before the trio 
was rounded up. They revealed the 
site of their treasure pits and the loot 
was recovered with the exception of 
one of the boxes of cigars and four or 
five pounds of candy. 


GRIFFITH PLEASED 


WITH TRIP TO EAST 


Kaukauna—Mark Griffith returned 


Saturday evening from Madison where 
he has completed his freshman year 
at the state university. Griffith was 
a regular member of the freshman 
rowinpr crew which made the trip to 
the Hudson where it was entered in 
the annual rowing: classic with uni- 
versities from all over the country. 
Mr. Griffith was very.much interested 
in his eastern trip and was especially 
enthusiastic ovqr the manner in which 
the Wisconsin boys were welcomed 
and entertained during their stay in 
New York by the Wisconsin Alumni 
Association. 


KAUKAUXA PERSONALS 


Kaukauna—Mrs. 
H. W. 
Kircher 


and daughters Helen and' Ruth of 
Amarllla, Tex., are visiting ' at the 
home of F. A. Towsley. 
, Jacob Rlcker of Riverside. Calif., 
is visiting relatives in the vicinity of 
Kaukauna- 


Mr. and Mrs. Otto 
Heilman and 


family of^Beaver Dam, were guests 
of Kaukauna friends and relatives 
Sunday. 


Mr. and Mrs.' Homer "White were 


guests of relatives 
in 
Milwaukee 


Sunday. 


Miss Luella Wenzlaff returned Sun- 


day evening after sp'ending a week 
visiting in Milwaukee^ 


Mrs. H. E. Thompson and daugh- 


ter Marcella. autoed 
to Manitowoc 


Monday and returned Monday eve- 
ning. • 
• Mr. and Mrs. C. D. Towsley and 
family autoed to Green Bay Sunday 
and spent the day with friends. 


Mr. and Mrs. Adolph Schulze and 


Mrs. Julius Pohl of Manitowoc. spent 
Sunday with Kaukauna relatives. 


Mr. and Mrs. Henry Ross of Fond 


du I/ac, Tcere guests at the home of 
Mr. and Mrs. Peter J. Metz Sunday. 


Margaret and Mary Jane Cane of 


-YTauwatosa, are making a visit with 
their grndmother. Mrs. 
Margaret 


Berens. 


Misses Marie and Eunice Molhol- 


land and Miss Kathryn Remmel re- 
turned Sunday evening from a week- 
end visit In Milwaukee. 


Mr. and Mrs. H. E. Thompson and 


daughter Marcella were guests in 
Keenah Sunday. 
They visited th*>ir 


son Mr. and Mrs. Oscar Thompson to 
whom a daughter was born Saturday 
Tnornln?. 


I/eon Weyenberir of Detroit. Mich.. 


was in Kaukauna on a business visit 
Monday. 
, Miss Olive Kennedy has accepted a 
position as clerk in Runte's south 
tide store. 
Henry Foegan autoed to Dale on 


business. Monday. 


Mr. and Mrs. E. G. Driess'n any 


family autoed to Gr«sn lake Sunday. 


H. I*. Donohue. John McNaughton. 


F. M. Charlesworth. Jr.. and B. W. 
Fargo wsnl to Mountain Sunday on a 
flsblng trip. 


Mr. and Mrs. C. J. Faust and Mr. 


And Mrs. Marlyn Behnke autoed to 
Waupaca Sunday and spent the day 
visiting relatives. 


Mrs. Frank Kern returned Saturday 


from Shcboysan 
after 
spending a 


%-cek with relatives. 


Mrs, Peter Hurtcnbach left Tuesday 


morning for Baltimore Md, to spend 
two months with her son. 


Mr. and Mrs. Barney Segg«>]in>: and 


.Mr. and Mrs. Jacob Horn autoed to 
the Dells ol "Wisconsin Sunday. 


Mr. and Mrs. Joseph Melchlor 


K.iuU.iuua—Fire believed to have 


stnitod l\\ --mall boys using flrcc.-ack 
or« canned considerable damage, to a 
shed in th>* ynid of L. C. Wolf. 703 
Depno.x or-st about S.30 Monday after 
noon. 
The tir/c department 
worked 


hard bufon the flame.* were brousht 
under control. The shed is badly 
buriiPd. 
It was filled with j-torm 


doors and windows and other house 
equipment. 


BODY- OF BABY TAKEN 


TO HOME IN KAUKAUNA 


K.iukaunn—The body of Billy Al- 


len of Fond \1u Lac. which was re- 
covered almost immediately after the 
child Jiad fallen into the lake near 
the AV. F. Hohmann cottage on Lake 
WInnebago. was brought to Kaukau- 
na Monday afternoon. Tne 
funeral 


will take place about 3 o'clock "Wed- 
nesday aft»rnoon from the Hohmann 
home. 131 E. Second-st. the Rev. Con- 
rad Ripp. pastor of St. Mary church 
in charge. Burial will be in Apple- 
ton. Mrs Allen is the daughter of 
Mr. and Mi« Hohmann and was with 
her mothei at the cottage at the time 
of tlie accident. 


Social Items 


Kauk.iuna—Mr. and Mrs. •William 


Miller. S21 Sprins-st. observed their 
wenty-fifth wedding: anniversary Sat- 
urday afternoon and evening by en- 
.ertaining for about 75 relatives, and 
'riend"5. The anniversary occured Fri- 
day. June 26 but celebration of the 
ivent was put off until one day later. 
Mr. and Mrs. Miller were married in 
1900 and have lived in this city since 
that time. 


Among: the out-of-town guests pres- 


ent were Mr. and Mrs. Albert Stat- 
:ield, Neenah; Mr. and Mrs. Frank 
Loppnow. Sr.. Frank Loppnow, Jr., 
Milwaukee; Mr. and Mrs. Otto Kutz 
and family. Mr. and Mrs. Fred Pasch. 
en and family: Mr. and Mrs. Albert 
Paschen and family. Green Bay. 


Announcement has been 
recerred 


here of the engagment of Miss Violet 
Jordon of San Francisco. . Calif., and 
Nicholas J. Melchior of the same city. 
The wedding will take place July 14. 
Mr." Melchior. formerly lived in Kau- 
kauna. 
_ 


Mr. and Mrs. Frank Kern. 407 


consin-ave., announced ;the encase- 
ment of their daughter Miss Mildred 
to Edward Seithanaer of Neenah at a 
6-30 dinner Monday 
evening in the 


Kern home in honor of Mr. and Mrs. 
John Claspil of Chicago, who^are ..vis- 
iting relatives and old friends'in 'this 
city. Ten persons were "present. The 
evening was spent in social entertain- 
ment. Miss Kern and Mr. Seithamer 
will be married In fall. The evening 
was' spent in playing bridge and Mrs. 
Claspil received first prize. ' 


WEDDINGS AMONG ' 


COUNTY'S PEOPLE 


BORSCHE-TOST 


Horfonrille—The marriage of Miss 


Laura Bcrsche. daughter of Mr. and 
Mrs. Joseph Borsche of Hortonville 
and Francis Yost, son of Mr. and 
Mrs. Matthew Tost of Xew London, 
took place at 8 o'clock Tuesday morn- 
ing at St. "Peter and Paul church. 
The Rev. Theodore Kolbe performed 
the ceremony. ' Miss Helen Borsche 
of Oshkosh, a sister of the bride was 
bridesmaid and Miss Catherine 
Bor- 


sche. Oshkosh. also a sister of the 
bride, was maid 
of honor. 
Th» 


croomsmen were Walter Brown of 
Oshkosh and Earl Donner of Xew 
London. 


A wedding: breakfast was served at 


10 o'clock to the Immediate members 
of the family. The couple will live 
in Sheboygan. v 


KEES—VERSTEGEX 
Special to Post-Crescent 


Chut«—Tho marriaco of Mise 


Marie J. K«H;S. dauchter of Mr. and 
Mrs. John Kees of Sherwood, 
and 


George H. Vers:-»=en of this vlllase. 
took place at 5:3'.) Tuesday morning 
at Sacred Heart church. 
Sherwood!, 


the Rev. Father Jaeckels oCTlcia'.Inc 


pie attended the chicken dinner at 


at Holy Family hospKal at Manitowoc a business :rJp. 


Sunday noon. 


Mrs. Frank St. Andrews of Apple- 


ion. spent Sunday with Kaukauna 
relatives. 


Mr. and Mrs. Peter XetteJcov»n spent 


Sunday visitinc Appleton r»laih-ej«. 


Mr. and Mrs. John 
Hoivfcnspcrser 


and family and Mr. and Mrs. Arthur 
HopfensperR»r and family autoed to 
Green Lake Sunday. 


Miss Blanche 
G'rCTd and Attan 


Orend •»«>« in Mi3wauk«* Monday on 


Sunday where they visited Sister Ocil 
\iho is recovering from an operation 
fcr appendicitis. 


Mi*. I. Xeuslart of Milwauk«s. for- 


merly Mi*s Dora Neuman of this city. 
w*«s a truest last -week with Mrs. Ber- 
tha Kromer and family. 


Mr. and Mrs. Frank Doerfl«>r of Ap- 


|»Mon s-penl Sunday with relatives in 
this city. 


Mrs. Arthur Kromer and daachter 


, IxiVcjne returned Sunday from S*y- 
tno'jr after spendinc a w<*k with her 
tlouchlcr. Mrs. Vranlc Sbro"der, 


Mr, and Mrs. Edward Muv>lf -ail] 


Mr. and Mrs. John Radder and Miss 


Elizabeth Rad-3»r of Sh»boycan Falls. 
visited at the home of Mr. and Mrs. 
Wslliam Radd'.r Sunday. 


A son was born Saturday to Mr. and 


Mrs. William XyJes. 


Mr. and 
Mrs. Ray 
Frosch of 
Grimms. ?T»nt 
Sunday vijsJtJn? 


of J»ns Pine. 


relatives. 


Mrs. S. A. 
»h» has 1'ft 
for 


a monih at the home of her 
Mrs. Frank K«ro. 


Mr. and Mrs, A. M. I.aji? and M>n 


, f^rt and P.obMt McCarty autoed lo 
leave Friday for 
AusnMa and KautW«*t IV.na Pun-Jay. Mr«. tans: a.id 


Ctoire wherf they will *.pend a ft-u-lvr son remained there for a week's 
3*ys vlsltlnp Mr. Musoirs mother and i vl«nt. 
other relatives. 
Ml«s I^ura Dix-rlnc r^liirn^ hora» 


Mlss«s EJizabeth Buss and 
Alice j Sunday afteY a we*k*s visit with Grt*n 


of Groen Ba>-, w»>r« w<y>k-1 }>ay rtlaUvs. 


at the home of Alex 
Mass AJma and Miss 7/>u!<« 
, 
hcrt of Mllwaukf-e, spent the woclccnd 
nnmbcr of Kaukaana pc% with local relatives, 


ROTARIANS AND WIVES 


> PICNIC AT BEAR LAKE 


Special to Po.st-Crc.scent 


New London—Tho Kotary club held 


a picnic at Ucar L.iko on Moml:i\ 
noon. 
Lunch was, jjencd by Kotart 


nn.x' Avlvcs. 
, 


The club will travel to Applet on on 


July 14. where It will be entertained 
at a Joint j-csslon 
by the 
Appleton 


club. 


NEW LONDON IS 


TIRED OF BEING 


DADDY TO MIKE 


So Weary Willie Has Shaken 


City's Dust from His Feet 
for Last Time 


NEW LONDON NEWS 


PRAEL'8 NEWS TEPOT — Phone 1S4-J 


Circulation Representative. 


GEORGE KOSENTRETES — Phouo 200 


News Kcprcsentative. 


New Jxwdon—Miko Deyor savs that 


Vew London has the most heartier 
>olice department 
in 
the 
Untied 


States. Mike is 65 years old. and pivcr. 
lis address as the Inst place where 
ie hangs his hat. In other woids 
\Ilk« Is a. Knight of the Road. He is 
rippled with rheumatism, and has al 
vays taken a kind of hankerinK to 
his city, and so has returned to Iodg» 
md feed on the city fathers i halt 
lozen times, in the last four months. 
'I simply can't resist this 
town." 


.like says. "jouVe got such a nice 
ory 
little jail, and so I likes to 


hink of it as my 'old hum town' 


But the city fathers think dlfferent- 


y. E\ery time that Mike comes to 
own. 
It costs them considerable to 


eed him, for Mike is a. heavy eater. 
Ajnd so when Mike came track to th*> 
old hum town" again on 
Sunday 


Ight. they told him that they'd lock 
ilm up for the very last time, and 
hat he couldn't ever 
come back 


gain, for they couldn't afford to keep 
im any longer. And so Mike lias 
eft—"he pulled out" for points south 
n Monday morning, wishing 
the 


hief lots of good (?) luck, and mourn- 
ns the loss of his "old hum town." 


VIISS MESHKE IS BRIDE 


OF MILWAUKEE MAN 


Special to Post-Crescent 


New London—A very pretty wed- 
Img took place at the Parish hall at 8 
i'clock on Monday, morning, when 
Miss Lulu Meshke of New London. 
became the bride of Walter Green- 
wald. Milwaukee. The attendants were 
Miss Margaret Meshke, of Milwaukee, 
and John Bartz; also of Milwaukee. 
Hiss Katherine Meshke was the flow- 
sr'girl, and Miss Rose Kische sang a 
•ocal solo, "Ave Maria." during the 
ceremony.' A wedding 
dinner was 


served at' 1 [o'clock at. the home of 
he „ bride. Mr. and Mrs. Greenwald 
lave left on a short wedding trip af- 
er which they will make their home 
In Milwaukee. , 
. . 


SOCIAL WHIRL IN 


NEW LONDON 


Special to Post-Crescent 


Xew London—The local American 
egion auxiliary held a special meet- 
ng at Legion hall Monday evening. 
\Irs- "Paul Hoxie of St Petersburg, 
rla.. Vice President at Large of the 
American Legion Auxiliary. Depart- 
ment of Florida, was a guest at the 
meeting and gave the local lodge 
much 
valuable" information. 
The 


Auxiliary has launched a membership 
drive, sixteen new members having 
been taken in wtihln the past few- 
lays .Only wives, sisters, mothers or 
daughters are eligible to membership. 


Mrs. George Thomas entertained in- 
ormally Sunday 
evening 
for her 


laughter Cathryn. Miss Thomas will 
etur nto Chicago Wednesday to re- 
sume training at Mercj' hospital. 


»t the 
ceremony. 
Tho attendants 


were Edgar Verstegen. Little Chute. 
\Iis«» Clara Kees. sister of the bride. 
Richard Kees. btrther of the bride. 
and Miss Belle Verstegen. sister of 
he bridegroom. After the ceremony 
i weddlns: dinner was served to about 
50 guests at the Kees1 home. In the 
»v«»ninr a dance was held at High 
Cliff park. 


After a trip to Sault St». Marie. 


>Ir. and Mrs. V««rstesen will 
make 


heir home in thin village. 


Among thop» from 
out of town 


-.•ho atfnd'Hl the wedding were: Mr. 
»nd Mrs. Otto Verstegen. 
Mr. and 


Mrs. 
H«rman J. Verstegen. Mr. and 


Mrs. John E. V«rste?en. Mr. and 
ilrs. Joseph VcrsteK»n. Mr. ajrf Mrs. 
>;icha»l V«r»tegen and Miss Margar- 
«t Wililamsen of this village: Mrs. 
rohn Wlttman. Darboy: Mr. and Mrs. 


«r Van Den Brand and daughter 


Evelyn. Combined Locks: 
Mr. and 
s. Joseph Witur.an. Brilllon. 


was 
G»ialdln«- Farrar's fathor 


professional ball player. 


Sovl*t Russia .«-«» prohibits the 


mportatJon of copies of th» Blbl». 


Kills Pesky 
Bed-Bugs 
P.D.Q. 


att think, a 35e box of P. D. Q. 


<l'«*kj- !>«>Tn<i Qvietm). mahes a qiurt, 
•uouch to hUl a million btdbucs, roach- 
es, fleas trr moths and Mops future 
c'.mrations hy kHIhic the OK^S and 


o»^i not injore th« dothtnc. 
liquid fir* to the b*dbu«5» !» what 
. D. Q. is life*, bedbugs stand an good 


a chance as a. *no«baH In n. Justly 
T«n«J h«al resort. Patent /pout Ire* 
in every package of P. I). Q, to «n- 
abl- you to km them and their «j£« 
Jn th* crsicJcs. P. D. Q. ran aJ^o be 
purchased In scaJ«»d botUcs, double 
strength, liquid form, 


TRY PUMPER ON 


LARGE HYDRANT 


Fire Department Making Se- 


ries of Tests 'to Determine 
Best Fire Fighting Methods 


Special (o Post-Crescent 


New London—The local flrc depart- 


ment used the F. W. D. pumper 
on Monday evening: to test out the 
new hydrant \\hich has been installed 
at the corner of Wolf River-ave and 
South Pearl-st. This new hydrant, a 
6 inch model, is the first of that size 
installed here. The tryout was much 
more satisfactory than those which 
have been made with the smallci hy- 
drant:-, 
for 
the 
pumper thicw a 


«tieam far over the top of the Grand 
hotel, one of the highest buildings in 
the city the highest distance being at- 
tained being nearly one hundred feet 
in the air. 


On Tuesday evening, the depart- 


ment will take both the F. W. D. 
pumper and the steamer to the Ham- 
ilton Canning plant, where it will' try 
both machines to determine the bc.st 
method to use in case of a fire in that 
plant. 


County Deaths 


MRS. 
ELIZABETH KLEIN 


Special to Post-Crescent 


Hortonville-T-Mrs. Elizabeth Klein. 


43, wife of JLo'uis F. Klein, of Horton- 
ville, died at 7:45 Monday eicmncr. 
She was born In the town of Maine 
on October 7, 1SS2. Seh is survived 
by her widower, six brothers. Nicho- 
las, John. Frank 
an'l Christopher 


Herrick of Milwaukee. Matthew Her- 
rick of Hartford and Simon Heriick 
of Hortonville. three sisters. Mrs. 
Peter Graef. Allenton. Mrs. S. Yo- 
gerst and Mrs. Nicholas Hess of Hor- 
ton\i:le. .The funeral services will he 
held at 10 o'clock Friday 
morning 


from St.- Peter and Paul church at 
Hortonville with the Rev. Th«cdoie 
Kolbe in charge. 
Interment wi.l be 


in the church cemetery. 


MRS. 
ANNA GITTER 


Special to Post-Crescent. 


Mrs. Anna Gitter. 63, died at 5:15 


Monday evening at her home in Hor- 
tonville, after 
an illness of about 


three weeks. She is su.-vlved'by four 
sons/ Oscar. John. Anton and Joseph 
of Hortonville ar.c* 
two daughters. 


Miss Cecelia Gitter, Hortonville and 
Mrs. Leo Berg- of Appleton. She had 
nine grandchildren. The funeral ser- 
vices will 
be held 
at 10 o'clock 


Thursday .morning from St. Peter and 
Paul church with the Rev. Theodore 
Kolbe in charge. Interment will ix 
in the Catholic cemetery at Horton- 
ville. 


,1- 


NASS FUNERAL 


Special to Post-Crescent 


Bear Creek—Funeral -services 
foi 


LaVerne John Nass. 3-year-old son ot 
Mr. and Mrs. John Nass of Horton- 
ville.-were held at 10 o'clock Tuesdaj 
morningr at St. Mary church here. The 
Rev. M. Alt was in charge. Intermem 
was made in St. Mary cemetery. 


The child was accidentally killed 


when run doxvn by an automobile in 
front of its home at Hortonville Sun- 
day mornnig. Mrs. Nass. the mother, 
is a daughter of Eugene Balthazor, Sr. 
Maple Creek. 


ROYAL NEIGHBORS WIN 


MODERN WOODMEN PRIZE 


Special to Post-Crescent 


Xrw London—The local lodso of 


the Royal Neighbors won honors at 
the annual Modern Woodmen picnic, 
which was held1 Jit Weyauwopa 
on 


Sunday. Tho lodges of New London, 
Waupaca. and loia were present and 
each of tho three Royal Neighbor 
lodges cnte/ed into tho annual drill 
team contest which 
New London 


won. 
The team which wins ft three 


yeais In f-nicce'hbion Is to have per- 
manent possession of tho pennant. 


The New London team lias prac- 


ticed long and diligently,\un<lcr ti 
1.^ 


direction of its -captain, Guy nior.dc.s- 
Members of the team are: Mais.'ict 
Morack, Pauline Wlcdcnhe.c!s. J.iifiil" 
Morack. Koso Baudwin. Sell.i I'cm. 
Ethel Turohen . Oscar Joufocr'. Li!, 
Sloan, Pearl Kellogg. Xcllic Tall <!>•;. 
.May Bates, lluld.i Brooks, 
Mtldicd 


Kramer. Lois Krucger. Ada Frcder 
icks, and Cora Blondey. 


NEW LONDON 


PERSONALS' 


New London—Miss Frances Jagod- 


itsch submitted to an operation at 
Mercy hospital in Oshkosh on Monday 
morning. 


Mr. and Mrs. I*. C. I/owell spent 


Sunday at Kaukauna, whree they 
visited with relatives. 


F. Meyers, of Waupaca, spent Sun- 


day at the Mann home here. 


Mr. and Mrs. C. I*. Farrell and 


family, and Miss Doris Tollefson pic- 
niced at Bear Lake on Sunday. 


Walter Schrader 
of 
Clintonville, 


seph, 'William, George and Richard, 
all of Rudolph. 
Funeral 
services 


were field at St. Philomene church 
Saturday morning with the Rev. Fa- 
ther Wagner in charge. 
Burial was 


made in the Catholic cemetery. Those 
from this village who attended the 
funeral were: Mrs. John Hammen. 
John J. VanHandle. Mr. and Mrs. 
William Schumacher. Henry Schuma- 
cher, Martin Schumacher. Mr. and 
Mrs. .John Ver "Ha gen. Mr. and Mrs. 
George 
Van 
Handle, Mrs. John 


Spierings. Mrs. William Van 
Den 


Heuvel. Cornell De Bruin and Mr. 
and Mrs. Harry VerXHagen. 


MARTIN JOOSTEN 


Little Chnte—Martin Joosten. 
54. 


formerly of this v.llage. died sudden- 
ly at his home in Rudolph Thursday. 
He is survived by his-widow: two 
daughters. Mrs. I>o Van Asten and 
Mrs. Anton Kempen: four sons. Jo- 


SotvM Y«wr VacattM ProWwn 
Yellowstone— 


Rocky Mountain 


National Parks 


Utah— Colorado 


14-d*T«cortt<l toon. AH expend to- 


2 Notional Park in 2 Week* 
"*zs^$s*- 
Department of Tom 


148 So. Clark St, Ckkafo.m. 


fer Twenty-Fifth 


"Beatrice" 


— For — 


Elizabeth Arden Toilet Articles 


Ready-to-wear 
Buttons 


Accessories 
Picoting 


Alterations 
Tinting 


Hemstitching 
Fancy Laundering 


Pleating 
Dress Making 


Rdiefagraf Work 


E. College Av*. • Phone 1478 
Appleton, Wis. 


See us for. artistic 


work in 


Funeral Designs 


Prices reasonable 


THE ART FLOWER SHOP 


Conwajr Hotel Bldf . 
Tel. 3M 2 


spent Sunday at th» Mann homo In 
thlD city. 


Mrs. AVilllam Cottrll of Rico Lake, 


who IIUH been vlMtltiR at tho William 
Suscr homo hero, returned 
to 
her 


Homo on Monday. 


Mr. nnd Mrs. Polzin have returned 


from their wedding trip, and arc now 
ut home in tho Putnam flat. 


Mrs. and Mrs. Edward Japodltsch 


spent Sunday with the tatter's pat- 
ents at Hortonville. 


Miss Florence Miller of Hortonville. 


visited at tho Matt Nesbltt home on 
Monday. 


Mrs. Paul Hoxle of St. Petersburg 


Florida, is a guest of Mr. ami Mrs 
Lutf-cy at tho Elwood hotel. 


Miss Beatrice Mons'od and Mls-s 151 


len Cochrano left Saturday for Mad 
ison to attend summer school at the 
university. 


* 
R. .T. McMahon. superintendent ol 


the city schools .is taking a suinmci 
course at tho Stato university at Ma 
dlson. 


FORMER NEW LONDON 


GIRL DEAD IN ARIZONA 
% 


Special to 1'osl-Crcscent 


New Ixnidon—Word wns received 


here on Monday 01 tho death of Mrs. 


Arthur Krueger. 
of Clbique. ArU. 


Koi'n Air. iwid Mm. Kruepcr were well 
known In thin city prior to leaving 
for Arizona about a year ago, where 
Mr. Krucscr has been 
doing mlt- 


nlonury work. Mrs. Krueger former- 
ly was Miss Viola Plumb, of this 
city. 


production 
in 
Canada 


ix greater than ever before. 


Superfluous Hair 


Rid FOREVER 


—or No Cost 
tolerate unsightly hair on your Cue. 
neck, arms or ICB» w-hen it can be removed 
quickly and safely— roots and mil? Don't use 
expensive electric treatments, nor be a slave 
to a razor or ordinary depilatories which 
merely bum off surface hairs, and often 
strengthen the hair roots. A marvelous new 
magnetic balsam, which is applied almost as 
easily as cold cream, loosens every unsightly 
hair and gently lifts it out, root and all. leav- 
ing the skin healthy, clear and beautiful. No 
muss, no odor, no discomfort Absolutely 
harmless. Try it on this guarantee— that it 
will absolutely rid yon of superfluous hair 
forever— or no cost. Karma, as this new dis- 
covery it called. may be purchased at all food 
dealers, such as: Downer's Phcy.. John 
E. Voist, Schlintz Bros., F. G. Walk- 
cr. 


,,; 
(Urirper 


Mast, 


adjusfs 
i&elf,"'jy 
automatically 


8<G>iGkR 


New Models 


s Sons 


Hardware at Ket<rilSincel86^ 


191 


/"\ 
• iUY 
\Jl/li 


, i Enables You to 


BETTER 
/ 


Because you may pay as your in* 
come permits* There is a genuine 
economy in buying the best—a last* 
ing satisfaction, too* 


•• 
_v 


Society Brand Clothes 
are featured on the Ten-Pay*Plan 
at cash prices* Clothing of unques- 
tioned quality—an undisputed 
leader among high grade clothes 
for men and young men* 


Here's How It Figures— 
v 
* 


$40.00 SOCIETY BRAND SUITS 


You pay $1O.OO when purchased and .<S»*> weekly 


$45.00 SOCIETY BRAND SUITS 


You pay $!•.•• when purchased and $£*$• weekly 


$50.00 SOCIETY BRAND SUITS 


Yon pay $!•••• when purchased and >4iM weekly 


$55.00 SOCIETY BRAND SUITS 


You pay $!§••• when purchased and $4**9 weekly 


$60.00 SOCIETY BRAND SUITS 


You pay *1S.* when purchased and *4.f« weekly 
New Azure Blues, Sandtones, Broadmoor 
Stripes, Piping Rode Flannels and others in 
Society Brand's smart models. For men and 
young men* 


<7&c Store /orAf«n • 
Hughes Clothing Co 
^ so* WCo&ucoft /^T^JJIlE»S5lw!r^ 


Where &QCt*lij Iran* Ototfef* ate sold 


\ 


< 


' 
" 
' 
' 
• 
" 
. 
" 
" ''"-' if; • 
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BALLPLAYER'S 
: 
JAW IS BROKEN 


George- Wohlt, Fremont, Suf- 


'. fers Injury In Clash With 


•"• Another .Player 
. Frtmont— Fremont 
American I*- 


*glon baseball team won easily from 
" Little Chute. Sunday afternoon. The 
score .K«ve the home team a large 
favorable mnrVrln. 15 to 5. An accident 
occurred in the last of the sixth In- 
nlnic when George Wehlt. Fremont 
shortstop, received a broken jaw when 


' he was. Intercepted -by« Llnd. center- 


fielder. In catching a. fly. .Llnd wa» 
not hurt. Wehlt was ''taken by Dr. 
•Rehllne. who was at the game, to hi* 
office and then to his home. 


The sawmill operated here by Allen 


Lumber company of Oshkosh. .and 
managed by Frank Hildebrandt. Fre- 
mont, finished sawing Monday, me 
mill ran a considerably longer time 
this sprng than any other year for 
several years. 
The ahual Lutheran mission festi- 


val will be held at the church grounds. 
Sunday. July 5. German and English 
services will be held in the forenoon 
and 'afternoon, respectively, by the 
Rec.'M. X. Carter, a. Jfegro minister 
of Chicago, who spoke here In April. 
Several congregations have been in- 
vited. Music will be furnished fw the 


- occasion by the local church band. 


The affair is in charge of the Ladies 
Aid society.- 
. ,. 
, Carl Abraham of Shawano. Is the 
manager of a new independent . oil 
station at Fremont. Tanks and other 
apparatus have been constructed at 
.the Soo line depot, three miles from 
.. town. 
Gasoline, kerosene and 
oils 


will 'be distributed from the new sta- 


' tion to Fremont^ Tustin, Zittau and 


"Metz. Mr. Abraham and family hive 
moved -Into the Dobbins house. 
- Irwin • Schmidt, proprietor of 
the 


. Fremont cheese factory has 
traded 


with Oscar Roesler for a cheese fac- 
••ory located four miles west of Apple- 
ton. The changes taake place July 1. 
\ Th« Lutheran, Ladies Aid society 
•held' its" monthly meeting at the pa- 
rochial school building. 
Wednesday 


afternoon of last week." 


.The • Lutheran church band prac- 


- deed Thursdayx'eveuing. 
" . . . 
Mrt. Rev." Ervln Schmidt 
visited 


relatives at .Oshkosh last week. 
The Rev.' Ervin Schmidt .attended 


a .Lutheran ministers; convention at 
Bbnduel. Sunday:: 
^ 
- The Union Ladles Aid society met 
with Mrs. -Edwin T. Sherburn* Thurs- 
. clay , afternoon of last week. • 


; Modern -Woodman 
camp • held • a 


meeting mt the villag^ hall Friday eve- 


Fremont Woodman camp attended 


the annual Woodman picnic at Wau- 
,,aca fair grounds at 
Weyauwega. 


Sunday/ The chief . speaker, of- the. 


- da>t was Judge William 
N- Martin 


- 'wholepoke on;Fraternalism and ChlW 


Welfare.?. An interesting feature of 
theidayiwas an Eskimo dog race /on 
the^race' track by two teams which 
. a're^ai-eling 
from 
California 
to 


Washington, D. 'C. 
An- Oshkosh-Xeenahi-Waupaca b^s 


-"start&T- running Tuesday 
of last 


weekrtlurough Fremont.. 
;. , ... . 


The -Kev. and Mrs. Ervin Menger 


visited relatives at.Ellington, Sunday 


Mrs Merton Terrill, Daughters Lil- 


• 
iari anif VIvienne. and sons. Carlton 


- an<rJames of Green BAy. visited at 
/the^ Schirtz. Drews and „ Zuehlke 


homes last week. 
j '""X,^.!-' 
-Sitrs. '~$A. 
Geiger 
and 
daughter 


Mlrtemiif Tacoma, Wasta., "e.yit^ 
ng^thgjformer'd sister, Mrs.-H. E. 


- ^ MrrkVi'd Mrs. H- E. Redeman And 


' family ; visited rc'-atlves at 
Stevens 


. -Point Sundiy. 
_ 
* « 
Mr: and Mrs. Albert Truot went to 


Oshkosh on business Saturday. 


Mrs- Frank Sttatton visited »t the 


"Gordon home at Appleton Saturday 
and Sunday. 
• 
. 
, 
Mr, and ^Irs. Burnham of Wau- 
: pack,. w«re callers at the 
Grelner 


home. Sunday... 
, „ , ._ 
Mrs. Irma and Miss Ruth Relnek- 


, 
ing of Hortonvlllc. Dr. and Mr*." Me- 
Comb Of Brilllon and .their son from 
Montana, were guests of Mrt. Emma 
Grelner Sunday. 
~~ 
Mr. and Mrs. Arthur Schwartt. «oii 


Emway. and Mr. and Mrt. 
Rheln- 


holdt. Marquardt and daughter Wnda. 
vlsltefl'at the Wll'.lam Otto bom* at 
OshkoSh; Sunday.. 
Mr: and Mrs. Lester Callender and 


.Xorman'Callender of Green Bay. 
visited relatives here Sunday. 


Mrs. E. Stratton and Mrs. Herman 


Zuelilke were \T«yauwega shoppers 
Monday , afternoon 
Leland Drews. Ima FISher. Carle- 


ton 'Terrill and Laura Brtrake wttoefl 
to Appleton. Friday, evening. 


Edward Kargus of Oshkotti. «»» a 


truest of the Charles Clow home Sun- 
day. 


Mte? Lillian Pitt of ApptetOB. vtott- 


cd' Miss Marie Morin Saturday. 


John Pitt of Appleton. has *ol« ntt 


Fremont residence to Paul Jwehlke. 


BOARD TO HEAR PLEA 


FOR DIETZLER PARDON 


JUSTICE IS UNMOVED 


BY LARGE-FAMILIES 


Honolulu — Krfiabilfthmcnt 
of 
n 


nursery on the third floor of the fed- 
eral building here, clone to the nor- 
tain of the United Stntce dl»trlct 
court, for Infants whose mother* nre 
being tried on prohibition charges. 
Is advocated by Judjje 
William T. 


Kawllnft. 


Recently five Japanese women at- 


tended court, each with an Infant In 
arms or one hnnc:ng on her skirts. 
They were only witnesses, but often, 
court attaches say. women Convicted 
of bootlegging .appear for 
sentence 


with five or 
six younjr 
children, 


claiming parenthood of them all and 
pushlns them forward In as plea for 
mitigation. 
- V-' 


pear before Justice It. R Tapgurt on 
•July S. 
i, Mr. an«l Mrs. 15. Pnchewltz of Uo- 
t'rolt. who have been vlnltlnir relatives 
here, returned to their home Friday, 
accompanied by Mr. and 
Mrs. W. 


'l.ucht of Mttnawu. who will visit there 
for a few days. 


Dorothy Bills and Lyschen Dnmer- 


ow of Oshkosh. spent the 
weekend 


here with friends. 


Jacob and George 
Born and Mr. 


Mcnzcl of Fond du Lac. were weekend 
Kuosts of Mr. and Mrs. Joseph Born. 


Dr. Ida Hunt left Monday for a vis- 


It with relatives at St. Louis. Mo. 


John Green of St. Charles, III., and 


Mrs. A. Har.cn of Bear Creek, were 
called here Sunday by the'serious ill- 
ness of their mother. Mrs. E. A. Green, 
who had 'a stroke of paralysis Satur- 
day. 
\ 


WOODMEN HOLD 


COUNTY PICNIC 


W, Them, New London, Is 


Elected President of Coun- 
ty Lodge-Association 


Weyauwfga—The annual picnic of 


'{fee County Association 'of Modern 
Woodmen of America was held at the 
fair grounds Sunday. An unusually 
large crowd attended, estimated at 
about 1.200. Members of both the M. 
W. A. and Royal Neighbors of Ameri- 
ca of the county and 'their friends 
turned out in large numbers, many of 
them coming early in the forenoon 
and bringing their dinner. 


After dinner the program was taken 


up. The first event was music by loia 
Boys band, then a dog race. Judge 
William X. Martin of Waupaca, gave 
a talk on Fraternallsm. Drills were 
put on by the R. N. A. teams of Wau- 
paca, New London and lola and the 
Tola team for the R. N .A. and Weyj 
auwega, artd banners were won by the 
lola team for the.R .N. A. and Wey- 
auwega for the M. W. A. W. Them 
of New London, was elected president 
of the county association and R. S. 
Barber, .secretary and treasurer. 


A soii^ was borh to Mr. and Mrs. 


John ' Sherburn on Friday. 
Stuart.Stler, William Kiekhafer and 


Harry Cohen were arrested the first of 
last week for shooting firecrackers on 
Main-st.. The former 
pleaded not 


guilty and the "other two are to ap- 


STAGE 
' 


And 


SCREEN 


IF YOU ONLY HAD '. 


"ONE YEAR TO- LIVE' 


What would you do if you had but 


one year to live? 


How many of us "nave asked our- 


selves that question? We are ' a!' 
asked It. indirectly, in the new M 
C. Levee:First National 
production 


'One Year ;to Live." -which opener 
last night at the Elite theatre and 
finishes its -engagement 
tomorrow 


And whit do you think Aileen 


Prlngle, wl:o enacts the answer -for 
us—in • the picture.. of, course—does 
Does she think of gettlnp as much 
enjoyment out of the brief span al 
lotted her as possible? 
• Psychologists will' tell 
you 
tha 


the human mind, 
when confronts 


with inevitable- death, ofttimes turn 
to the salvation' of others nearest it 


"One Year to Live" 
Is a 
grea 


picture—groat for the lavishness o 
Its production am1, the excellence o 
Its enactment: but greater stli! fo 
tne theme of supreme faith, .even i 
the face of.death and a worse fate 
which follows it through to a hajipy 
ending. 
- 
•. 
Joseph "Kilgour, Dorothy Mackaill. 


Sam De Grasse. Rosemary 
Theby. 


4th July Millinery 


•White 


Panamas 


u.' 


$O95 
2 


White Panamas 


Draped with White Silk 


Only 


Sixty application* for pardon* 
i* heard toy the board of pardons at 
its wsrion on 
Wednesday.. Anonc 


;hem are petitions of wniUtm Cteta- 
son. Henry DJetder and Chamcn 


White 


Leather Hats 
Not the cheap 
—Also Patent Leather 
—Also Black and White 


All at One Price 


Crusher Felts 


For Fishing. 
For Golfing 


Wait* and Colors 
Qood Quality 


Cbalmwn ««• smtmccd t» tost 


year* at,O«ea Bay for fourth 
mMUteuthtCT after th« «Mth «f 
Martha Xanhall «no ^«t 
burned »tttr-» colUsKm bet^en •« 
iomoWle* drtrw by CbalmMA aadjl. 
\v. Murphy. H» Mw twr*d about 
three and one half month* of hte 
tence. 
tMetrier. who it*» 
MntmieM to 
«rve four y«ar« in th« tt»t» pentl. 
tentlary at Waupan Jn court htr*, has 
«r\-ed * yew and ft»e month*. A y««r 
sgo he was reported to *» dyJnS1 <" 
-ancer of the *ton»acb. He ««* sen- 
tenced upon conviction of WWng his 
neighbor. S. R. Bedor. In a neighbor 
hood lead In the town Leeman. 


Yeager «*s sentenced about two 


year* ago on a ban* robbery charge 
it XVmubcno. 


•\_ 


Summer Hats 


Whit* — Ooton — 
Very Dressy 
5 


«4 West College Ave. 


- White and hi-ml reds of superH 


umeniKes comp!ot« the bis cast. 
The picture wa.< directed l>y IrvlnK 
:uinii)!iigs from a story by 
iuntcr. 


,ORI>'NK GRIFFITH 
JS 
ItliEASTS STORM 


TO MAKE FILM 


One of the best rain scenes ever 
roduced 
In a 
motion picture Is a 


ccne In "Is'.and Wives." a Corinne 
rlfflth 
production, which 
will, be 


hown r.t tho New 
Bijou 
Cheater 


Vednefday and Thursday. The scene 
howcd a terrific electric storm, pre- 
eded by a tornado, through which 
Corinne Griffith rushes, chased by 
he villain. 
The picture was taken at night, and 
he force of the wind was so great 
hat several times Miss Griffith was 
knocked down: her eyes were filled 
vlth sand from the beach, and a« It 
>Iew against her It cut her face and 
lands. Several times she was blown 
iver. 
The storm was one of the most se- 


.•ere of the season, and the -lightning 
vas so strong that when flashed upon, 
ihe screen in the picture the effect 
vas almost blinding. 


When the s*cene was finished Miss 
irifflth Xlroppcd on the beach uncon- 
scious: she was entirely cxhaustea 
from the effort to combat the storm. 
The cameras and cameramen had to 
be sheltered In order to protect them 
from the rain. When the scene was 
finished, fires were built on the beach 
to dry the players. 
•The story is one of, exciting dra- 


'matlc Incidents which keep an ai'dl- 
ence In suspenvc until the flnnl fade- 
out. 
\ 
: 


TOM MEIGIIAX AT 1118 BEST IN 
LATEST PARAMOUNT PIC- 
TI;KE 


.Comedy, action, and romance arc 


Insenlously combined In "O!<J Home 
Week." the new Paramount produc- 
tion starring Thomas Melghan. which 
la now showing at Fischer Appleton 
Theater. "Old Home Week" Is some- 
thing more than a vehicle to exploit 
the magnetic personality of Thomas 


Melghun. It l» a graphic representa- 
tion of the small town lnrall Us slory. 


The atory which wa« scenarlited by 


Tom aeraghty. Is an original story 
by the famous American humorists. 
George Ade. Who does not remember 
"Back Home and Broke" by thin some 
trio. "Old Homo Week" 
had to be 


good. 
Tom scores 
a distinct personal 


trlumph'ln the part of the small town 
boy who goes to the city to make his 
fortune, and return! to pose «• a 
wealthy-and successful oil .man at the 


time thai a sheriff was attaching the 
property of his partner and himself 
in New York City.. His • performance 
Is natural, sincere", -tnd tremendously 
human, because f' has 
taken 
the 


role and made it his own. Playing In 


Hupport are Llla l>e. Larry Wheat" 
and Charlea Dow Clark. 


On the same program aro'a Mack 


Sennc$ Comedy with 
the ( famous 


bathing girls In "Glda Ap." also lat- 
est news reel and Felix cat cartoon. 


i 


In Appleton It's 


FISCHER'S 


The Crowds Prove It 


CORNS 
In one mtante-jnrt th«t quldc—tte •„•-- 
end*. Nothing to safe. BUI* thoroughly «uU- 
•eptlc and aclendfle in erery way a*— 
DrScholl's 
Zinc-pads 


«TT>tit a*** on - thtt pain ' " 
" 


MAT. 
ioc I MAJESTIC I 


EVE. 
lOc-lSc 


gBHB^BBB^lO^l^B^BBM^^»>BO^BB.>^^~^^— 
Tonight — Don't "Miss Seeing the 
THIRD ALARM1 


Tomorrow, Thursday.- If You're Looking for the 
Last Word in Excitement, Don't Miss This One! 


RICHARD 


TALMADGE an 


•^•^•^^•^Bfc«6»^«^P«^«^«^«^^"^^«™ 
"LAUGHING^ 
AT DANGER" 


SPEED 
.ACTION , 


THRILLS 


He Needed Excitement, 


Speed, Action, Danger, to 
Cure a Broken Heart. It's 
One of the Fastest Pic- 
tures You Have Ever 
See?. Mure Action Than 
We Can Tell You of. 
SEE IT! - 


AMATEU 


"Broadway on the Half Shell" 


5-Big Acts-S 
TONIGHT 
Brighton 


BENEFIT DANCE, WED., (This Week) 


AMERICAN LEGION of Appleton 
Saxaphone Band 


Free Open Air Concert at 8 P. M. 


Public Invited 


A Dandy Dollar Broom 


Sewed 5 tunes. The finest kind! of 


broom corn in *t, made by the 
Appleton Broom Co. 
* 


GOING WEDNESDAY AT 
59c each 


FISH GROCERY 


Bast College Avc* 
Phone 4090 


Mat.: 2:00 P. M. 
10c-1Bc 


Eve.: 7:00-9:00 P. M. 
10o-16c30c 


TODAY and THURS. 
. THOMAS 


With 


LILA LEE 


— nc — 


"OLD HOME WEEK" 
' Tommy, at His Best in a Story Rich in Dramatic Situa- 
tions—Gushing With Action and Spauting With Humor. 
From the Story of Geo. Ade Who Was Responsible for the 
Sens&tional "Back Home and Broke." 
'. 


Mack Sennett Comedy -^ "Gidda Ap" 


Also Newt and Novelties 


TODAY and 


TOMORROW 


Mat.: 2:00 and 3:30,25c 
Eve.: 7:00 and 8:46,300 


"One Year To IJve ' 


With 


Aileen Pringle 
Antonio Moreno 


Dorothy Mackaill 
Rosemary Theby 


A FffiST NATIONAL PIOTOBE 


Two Reel Christie Comedy and Latest News Reel 


Coming! — THURSDAY and FRIDAY 


Hie Uninvited Guest' 


With 


Jean Tolley and Maurice Flynn 


WAVERLY BEACH 
Ideal Amusement Park 
I. W. Hunch, Oen. Mfcr. 


BEST FOE gWllOPNO — PICHICgHO — PAKOWO 


High Class Bntertainment in Palm Garden NlffcUy 


NOW—PARISIAN JREVBE—NOW 


Come and Be Thrilled by This WMrly Glrly levue 


• 
Holidays 
«a4 
Sunday 


Recording 


Popular Nile, Wednesday 
Walu Nile, Friday 


PARKING SPACE FOR 4,000 AOTOi 


lOc 
ALWAYS 


IRE BIJOU 10c 


ALWAYS 


The Minute You Step in the Door You Are Greeted 
by Cool, Befreehtog Breezes of Pure, Fresh Air 


T O - D A Y — Your Last Chance to See 
"IK 
MAN NEXT DOOR" 


. 
Emerson'Hough's Famous Story of a Branch Tom 
Boy, 
Tempted by the Luxuries of a Great City. 


W £ D N E SD AY — T H U R S D A Y 
CORINNE GRIFFITH 


"BLAND; 
WIVES" 


A Spectacular Photodrama. 
of the South Seas, With 
Thrilling Storm Scenes, 
Action .on the High Seas, 
and Scenes in the City. 


— And — 


JIMMY AUBREY 


COMEDY 


UNIVERSAL GROCERY CO 


S T O R E S 
I N 
A P P L E T O N 


304 No. Appleton-st.—G01 No. Morrison-st. 


508 W- College Ave. 


SPECIAL WED^JULYlst 


American 


Beauty.' 


SUGAR 


Pure 
Cane 
Lbs. 


-> . . 3 c 
Mason Ball Fruit Jars, Pints 
Mason Ball Fruit Jars, Quarts 
Jelly Glasses, i/2-P»* «ze, per dosen 


, per Ib, . 
Delicious Fig Bars, per pound ...... . 1Z%c 


ParadiM Farm Mixed Pickling Spices, 3^unce>pkg. lOc 
Del Monte targe White Asparagus Tipsj fine for-salad 3»c 
Black Diamond Salmon, large one pound can ...... jwc 
Paradise Farm Mustard Sardines, tyro tins. for , . . . . . : Z5c 
DdMwte Dri-Pack Prunes, 40-60 size, No. 2% can 33c 
Swansdown Cake Flour, insures the success of your ^^ 
FortSe M^wid'(>r'sVsiietti,*ioMce"pais; 3 for 28c 
Old Reliable Peanut Butter, p«r pound 
........... 
»» 
Olives. Hollywood Plain, 32-ounc* jar . ... ....... We 
SpoSds ofNavy Beans or Blue Rose Ricetfor 
. . 26c 


Fhenix American, Pimiento, Swiss Cheese, % Ib. tm'21c 
Calumet Baking Powder, one pound can 
........ »« 
lagelus MaSallows, iyrotmce package ..... . 10o 
Clicquot Club Ginger Ale, pint bottle 
......... 
17Vac 


LEMONS 
BANANAS 


Fancy 


Lbe. 


DO YOU KNOW WHO WE ARE? 


If not, we wffl try to tell you. The ..Universal Grocery 
Couwny is a Wisconsin Corporation, operating eigfttesn 
ntaflstorw in the city of Madison and one or two tonear- 
£$ <SS? £»d towis intteState. Th^ettods^J 
by the Universal Grocery Company are strictly for tie 
Sneflt of the public. We buy our merchandise in wload 
l^toertfrcithemttirfarturer. We damata >tf ^mid- 
SKinen's profits. We guarantee ev«7 ^iten '^^aS? 
oat of our stores. Yon will find only high grade, 
Advertised it«ns in Universal stores. You get 


d try to merit your patronage. A TRIAL 
mcONVINCE YOU ACCORDINGLY. 


^•l^BBHBHB^HBBBSS^ 
Trade the Umw»l Way and Bank the Difference 


^^^^^^—-•^•^•^^pM^psMi^piMi^BigB^^g^^^^S^^JHBBESB 


WE PAY SPOT CASH FOR FRESrfEGGS . 


,.> 


';/! 


JEWS PA PER I 
IN £>V SPA PERI 
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COUNTY T. B. TEST IS ASSURED LATE THIS 


• / 
. 
* 
* 
" 
* 
. 
R 


ADDED SIGNERS 


MAKE CLEANUP 


. 
POSSIBLE SOON 


Amundson Makes Final Plans 


Including Hearing at Court- 
house in July 


Outngamlo county's ar«a test 
to 


eliminate tubercular cattle 
will 
be 


made the latter part of the summer, 
aorordlng \o word received h»ro from 
Jl. A. Amund^on. county agricultural 
agent, who is in Madison attendinc 
importance conferences. 
A hearing 


will be hold at the courthouse some 
time in July as a prelimmaiy to the 
test. 


Mr. Amundson spent considerable 


of his time in Madison lookins up the 
Outagamio-co 
situation 
after 
he 


learned- that the petitions prepared 
h»re sometime ago lacked sufficient 
names to entitle the farmers to the 
free testing by state and federal vet- 
erinarians. Ho announces that mat- 
ters have been adjusted so the ar- 
rangements can proceed. 


DUPLICATIONS FOUND 


It is necessary to have signatures 


of 60 per cent of the cattle owners of 
the county before on area t°st can 
be made and it was thought that the 
l>»titlons circulated here 
were " ad- 


equate. 
When 
the 
names 
w«r«» 


checked up. " however, there 
wpre 


duplications because of the work of 
different organizations and the total 
fell below requirements. . Mr. Amund 
son obtained more signatures and 
submitted them when he arrived at 
the capital. This situation delayed 
the test In Outagamie-co. as Wau- 
paca-co and some others which ap- 
plied later than this one already are 
having the examinations made. 


The state law requires that a public 


hearing must be called by the state 
authorities before the area test can 
be authorized. This gives a chance 
for all cattle owners to be heard so 
there will be no protests .after 
the 


work is started. The exact date of 
this gathering could not be learned 
at this time but it will,be sometime 
in July at the courthouse. Announce 
ment ivill be mad« later concerning 
it. 


TEST EVERY HERD 


• Every herd of cattle in Outaeamie- 
co will'be tested after'the prelimin- 
aries are finished and the dates set 
aside for this work. 
Two 
federal- 


state veterinarians will be sent h»re 
to take charge and will "neage local 
doctors to assist them. 
The work 


will be done by townships and each 
herd carefully checked. 
*•.-» 


Animals which react to the test 


and show symptoms of tuberculosis 
will be slaughtered s<i that when the 
veterinarians finish their task there 
will not be an infected animal in the 
county. The farmer does not suffer 
an entire loss by harms: reactors, 
however. The sale value of the 
slaughtered animal is determined and 
the state pays the farmer one-half 
of this amount, deducting any sum 
v.-hich may be realized In sale of the 
carcass. Diseased animals usually are 
shipped to Milwaukee, where they are 
, slaughtered under government super- 


vision and the offal 
used 
in com- 


mercia fertilizers after the m»at has 
been boiled thoroughly to kill tuber- 
culosis'germs. 
. 


MORE WOOL AND M EAT 


TWO TAILLESS LAMBS BRED AT THE SOUTH DAKOTA 'AGRI- 


CULTURAL COLLEGE EXPERIMENTAL STATION. 


BrooktiiRS. S. D.—Because sheep's 


tails ob-sorb a lot of fat and vitality 
vhich should so into their wool and 
meat, agriculturists are 
trying to 


ir»ed a taxless sheep. 
Professor Wilson found the sheep, 


south Dakota 
Agricultural 
College 


ere. virtually has accomplished that. 
He has a breed of sheep with tails 
ess than two inches lonsr and these 
heep Carry more flesh and wool than 
he ordinary breeds. 


Professor Wilson found the sheep 


used in the crossbreeding at 
the 


college experimental 
station, in Si- 


beria and carted them several hun- 
dred miles across country in order to 
bring-them in America." 


The breed, in addition to lacking 


tails, is believed to be more hardy, 
due to having been accustomed to 
extreme heat jn sumnier and extreme 
cold in winter. 


Use Of Milk Shows Big 


Increase During 1924 


HEALTHY CATTLE 


IN WAUPACA-CO 


Area T, B. Test Reveals Only 


201 Reactors in 44;148 
Head Thus Far Examined 


report rfven out by 


Dr. B. H. Bormaji. in charge of th" 
area t»st for ti)<* eradication of bo- 
vine tubrculosi? 
in 
AVaupaca-co. 


5"oows that 44.14R head of cattle have 
be°n test«>d In 2.720 herds and tha* 
only 201 reactors hav«> b«en found to 
date in 121 hTds. Th» doctor «=tates 
the low numbers of Infect*"! r-attlo Is 
due principally to trie work carried on 
by th«- many 
procrescive 
farm<T« 


who ha\-e for- jear«! f^t^ and k*pt 
their own bird's free «f the disease. 


Of the 201 b"ad of reactors found 


16 head b«lonced to jv>r£nn<! llvlnz In 
Portac^-co; the rattle wore on pas- 
ture In tbls county. T«wnship<: which 
•will b» completM! this T,v>«<k nr" Har 


. AVyomlnc. lola. 
Hrandinavla. 


Peyton and I.ind. Thn<^ 


to be finished next wek ar»« Kro- 
-»ont. IVar Creek. Duporit and Mat- 
teson. 


As many as 23 veterinarian's hav 


r*en oncaced 'n Jh<» work. w|;h 20 
busy Tno«t of the i!m«\ 
Tbo 
<aiT 


trill b«> cut by fn throwch She trans- 
fer "f m^n to oth«>r parti "f 
;}]»• 


Washington—Dairy products estab- 


ished a new high mark last year, the 
department of agriculture announced 
Thursday night, with 
1141666.201.000 


pounds of iv hole milk used and com- 
pared with only 109.736.062.000 in 1923. 


Household 
consumption 
of 
milk 


amounted to 54.75 gallons per capita 
last- year ..gamst 53 gallons in 1923. 
tjje. departmerjl 
reported, while 53.- 


^11^415.000 pounds of whole milk were 
used in 'l?24 for manufacturing, com? 
ivm-a with 50,S30.063;000 oounds • the 
prertdmg year. 
-Milk chocolate was'responsible"for a 


jump from 149.508.000 pounds of whole 
m:lk used in 1923 to ISS.TTO.OO^pounjfc 
last year, while production ofrcr^eanP' 
<>ry butter caused an increase ,'from 
26.296.494.000 pounds.' to 28.577,'670.'000. 
and cheese accounted 
for an increase 


from 3.989.470.000 pounds to 4.179.400.- 
000. Powdered 
milk took 
52.480.000 


pounds of whole 
milk in 1923. and 


63.095.000 in 1924. while the figures on 
powdered cream were 6,232,000. and 
19.432.000. respectively." ' 
'-,,~."'~'~Z. 


Ice crpam production showed-aVde- 


cline 
for 
1924. 
only 
3.326,313.000- 


pounds of whole milk bemz used-for 
this purpose as compared with 4.054;- 
S75.000 in 1923. Condensed and evap- 
orated milk also showed a decrease, 
with 4.251.370.000 pounds of ' whole 
milk used last y«>ar against 4.437,203.- 
000 in the precednig year. 


LICE COST POULTRY 


INDUSTRY MILLIONS 


Columbus O. — Lice that live on 


baby chicks coct the poultry industry 
of the United States more than $15.- 
000.000* annually, according to the 
Ohio State University college of agrrt- 
culturc. 


To reduce this loss-. F. C. Bishopp.. 


federal cntomolofrfst, is now at the' 
univor&ity laboratories to study the 
effect of this pest on egc production 
and to attempt's cur«*. 


Bishopp's work with the U .S. Bu- 


reau of Entoroolosy includes not only 
fowl ins"c!.«. but pests that affect the 
health of animals In Ohio, however, 
h" will devote his entire time to the 
study of fowl Insects. 


Bishopr« is known b*>st as th«> man 


who developed r-odium fluoride as a 
treatment to control poultry lice. 


Prices here, compare-favorably with 


the*average for the -United States. 
The-nationwide 'figure-Is-$2.52 101 
June. 1325. and J2.55 .for "May. Last 
year the national average was $2.45 
for June. 
• 
• - 


-Retail prices of milk are unchang- 
ed. The average Wisconsin -city Is 
paying 10 cents a quart delivered but 
11. 12 and. 13 cents is asked in sever- 
al of the larger places. Special imrt 
is selling in Milwaukee at 13 to is 
cents and certified milk at 25 cents 
a.quart. 
, 
' 


Captains of th» old East India com- 


pany's traders shared heavily In voy- 
3c« profits. 


t» be cov<»r«l by July 55. 


LIST TWO WILLS FOR 


PROBATE IN COURT 


Two wilta <r"7ne up f^r 


• Jh« sjwtaJ 1'Tm «f <xyiinty 
»n«rt hy .1»:ds«« Fr«v! 
V. 


T»ics*1siy m«rnlnc. Th«y nr* t?w -wills 
of Ann" Mclianl*! and William 
I'loo. The ca3«*ndar 
Inc cif th<> Fclitl«n 
of the stal« «f .lom* T. 
Th» court will <rnl<rt,aiti a p'M'liTi 
for appoinlniont of a guardian f«r 
JUttte Var.d»rhf>of. ri^in,, agalnM 
Ox? «*t*?«« of Art* j;. K^hrt*. and 


FOR RENT 


Hate to Quit it Cottage. 
Yz mile East of Waverly 


Beach. All new inside, fin- 
ish and floors. Completely 
furnished. May be inspect- 
ed at any time. 


WM. LAUX, Jr. 


»r* scheduled for hearinc. Final .ir 
count 1« to b* rendered In the Jna>>r 
of tW *«JU*HI: of Daniel l,, Schula* 
sad Ransom T. Puffer. 
\ 


We have several excellent 


bargains in Used Motorcycles 
as well as a new stock of 
Barley-Davidson's. Special 
price redactions on Used 
Cycles. 


HARLEY-DAVIDSON 


MOTOR SHOP 


Cor. State Road & Summit Sfnwt 


Fftone 3763 


MILK PRICES GO 


TO HIGHER LEVEL 


East-Central States Average 
.-.12 Ceints a-Hundred High- 


• er.Than' Year Ago 
, .--?<- /*T °l^^_^_-. 
Considerable Improvement Is shown 


flgxmilk pricesairi'this section of the 
country •for—May^and* June." as -com- 
pared to a, year ago. according to fed- 
eral-reports on standard 'grade' test- 
ing -3.5 • per cent^-butterfat. The pre- 
vailing- average In Wisconsin, Mich- 
igan. "Illinois. Indiana, and Ohio was 
$2.49 a", hundred pounds for June as 
compared with, $2.37'in June._ 1924. 
The price for. May this year was even 
Jilgher, with the quotations'.'averag- 


e''prices 
hundred 


*clhe brilliance 
6f its color is 
only exceeded 
bytne perfec- 
tion of its per- 


formance. 


SHARP ADVANCES 


TAKE PLACE IN 


SWINE PRICE: 


Butter Markets Were Weak 


Cheese Unsettled and Eggs 
Steadier Than Last Week 


Madison — Butter markets \\ere 


weak, cheese 
unsettled 
and 
ccrgs 


steadier at the close of the wefk. the 
state department of markets has re- 
ported. 


Trading on the butcr markets « 


irregular 
during the past week, the 


summary said. From 
fairly active 


trading at.vthe beginning the market* 
became dull towards the latter part of 
:he week. Buyers generally showed 
ittle interest. At the clo'se the mar 
cets were weak and trade very quiet 
Concessions could have been obtained 
f buyers had shown interest. Prices 
on centralized cars were largely nom- 
nal as trading was quiet. 


Cheese markets were quiet. Buvers 


•=howed little interest. At the closo of 
he week a one-fourth cent decline 
ook place on all styles' and markets 
became unsettled. Practically no de- 
mand was noted for storage purposes. 


Feeling on the ecg markpt \\as 


omen hat steadier as a result of a 
light falling o(t~in the receipts. Trade, 
lowev'er. was quiet, buyers not pur- 
hnsinz beyond their immediate need";. 
The market at the close was quoted 


rni on really fine eggs. There was a 
Itle better inquiry with the good lots 
ting given the preference. 
Sharp ad\-ances early in the week 


orced hog prices upward until a top 
f $13.70 was paid for choice weighty 
utchers. Shipping orders were fairly 
beral. 
Relatively"" small receipts and hish- 
r' dressed markets in the east were 
esponsible 
for sharp 
advances on 


laughter sheep and lambs. 
Fed steer prices jumped to new high 
alues for the year as a result of rev 
eipts continuing'small and a comoar- 
tive scarcity of highly finished of- 
erings. 


REALTY TRANSFERS 


Susan M. Prosser to Aueust H. 


Vichmann. house and lot m Seymour, 
onsideration $2.900. 
Mrs. A. J. Kreiss. lone 
Kreiss 


VETERAN 


The proud goo.<o with his head ui 


high honks "the. news daily to tb 
world that 
he's 
lived through 3< 


>cars of waddling and is still wad 
dling strong. 
The birtl belongs t 


John McNeal. aged farmer of Wes 
Jefferson, ^O., and is as devoted tc 
!iim as ah Airedale is to his master 
The other goose shown with the vet 
erans is a youngestcr of 15 years. 


LESS STOCK LOSSES 


MAY REDUCE RATES 


' Columbus, O. — Producers, feeders 
ind shippers in Ohio have organized 
he livestock Loss Prevention associ- 
ition to save some of the millions losl 
on livestock in transit. 


By this saving they expect to re- 


duce the 
freight 
rates on livestock, 


ind thus bring more profit to them- 
selves. 


In 1923,the losses to livestock in 


ransit amounted to $2.776.844 in Ohio 
alone. These losses have been rising 
.teadily. railroad claim agents say. 


The payments of railroad companies 


or livestock losses are considered in 
ixmg freight rates and charges.) 
Yet at least 50 per cent of all live- 
tock losses in transit are preventable, 
•ay officials of the new"~brganization. 
lore than a fourth of the losses in 
923 were traced to the responsibility 
f the producers, feeders and shippers, 
'hese were attributed to preventable 
iseases. congestion of the lungs. >m- 
jroper feeding and care, use of prod 
ioles. and insufficient exercise during 
icavy feeding. 


"More than half the wocM's gold 


'utput comes from British South Af- 
ica. 


nd Hallie 
Kreiss 'Bullwlnkel to 


Ir. and Mrs . George M. Kreiss, 
arcel of land in Fourth ward, consid- 
ration $22.7. 


In nearly every office, seven kinds of •work are done on the typewriter: . 
Correspondence 
Manifolding 
• Tabulating 
Writing eardj 
Writing stencils 
Billing 
Filling in form letters 
. 
. . . 
The I.. C-. Smith 5s master of all seven, not by accident, but by .the 
. intention of its builders to provide a machine that will meet all typewriter 
" Write for information on any of the above items. We will gladly send 
you our booklets free of charge. 
-• 
„ 


L C Smith & Bros Typewriter Inc 


(Established IWJ) 


Factory and Executive Offices: Syracuse. N. Y. 
S*Ie*roo»fl» *od Service Station* Throughout lh« World 


Oshkosli Office 


3 Algoma Blvd., Suite 3 
Oshlcosh, IVis. 


CHEAPER'' 


JADE 
Union Pharmacy 
117 If. Appteton St. 


HOW TO DECIDE- 


The best way to decide 
where to buy a Used Car 
. is to find out who has the 
best reputation for dealing 
in honest values. "We wel- 
come investigation on this 
point, any time. 


Wolter Implement 


& Auto Co. 


Applcton 


OODftfr BftOTHEftS DGALCAS SeU-BOOD USED CARS 


BUMPER CROPS 
NOT PROMISED 


IN EARLY SURVEY 
' 
\ 


Yield of Hay and Grain Here 


13 1o 35 Per Cent Below 
Normal Up to June 1 


Outagamle county's crops as of June 
1 averaged 13 to 3p per cent below nor 
mal, according to reports Issued by tlu 
Wisconsin department of agriculture 
at Madison. Conditions were some 
whoa similar in Waupaca-co. It is be 
i'ovcd, however, that the 
abun<U>n 


rains Juring June, have greatly im- 
proved this .status. 


Tame hay 
and pasture held little 


promise for a bumper crop, the re- 
port showed. The former was 72 per 
cent of normal and the latter 74 per 
cent in this county, while in Waupaca 
he average for each was 73 per cent 
Oats and barley are In a somewhal 


better situation. The crop in this 
county was 87 per cent of normal for 
oats and 88 per cent for barley, wTi!Ie 
hat of Waupaca is 85 per cent^for 
oats'and 75 for oats. Rye is down to 
65 per cent here and 73 per cent in 
Waupaca-co. 
' 


Swine breeding has not suffered 


much 
of a slump, however. Outa- 


gramia-co had 94 per cent of the total 
of one year aa:o 'on May 15 and Wau- 
paca-co 95 per cent. 


Average milk prices in Wisconsin 


FOR YOUR 
* 


Callous 


JIFFY CaB«5 Plaster 


is made to fit yoor caBon*. Pal it on 
that painfol spot—within a week jrov 
will peel the entire callous clean off 
the foot. $AlM> JWr for Coras and 
Each2Sc. 


Absolutely G 
ranteed 


ASK YOUR DRUGGIST FOR JffFY 


ALIEN FRUIT MOTH 


IS ADVANCING WEST 


Urbana, III. — The oriental 
fruit 


moth, alien Insect pest, has advanced 
almost to the Illinois boundary from 
the Atlantic coast and now threatens 
that state with invasion. 


W. P. FJlint. state entomologist, is 


cooperating with the college of agri- 
culture at the University of Illinois 
here'In efforts to tight the pest, once 
It enters the state. 


According to Flint the entry of this 


pest Is almost inevitable. To combat it. 
within,v he has asked farmers to send 
in any worms they find for research. 
The insect is a small whitish worm 
with a brown head. It bores into the 
twigs or fruit of peaches, apricots, 
plums or quince. 


'The oriental fruit moth," explains 


for May were 1.79 a hundred pounds 
in Outagamie-co and 1.91 
in Wau- 


paca-co. 


Winnebago-co reports show about 


the same condition as here" In all lines. 


Flint. "Is one of those foreign Invad- 
ers which 
probably came Into this 


country from 
China or Japan som« 


time before 1915. It Is now well estab- 
lished all along1 the eastern coast of 
the United States and during the past 
year has been found in many of the'1 
southern and 
middle western states. 


Including Tennessee, Arkansas and 
Indiana. 
. 
' • 


WOODMEN ACCIDENT 


COMPANY 


Incorporated 
• 


A Million Dollar .Company 
John Sommers 
Special Agent, P. O. Box 265 


Hortonville, Wis. • 


INSECTICIDES 


—All Kinds— 


Paws Green. We also have Blatchford's 


Egg Mash and Chick Mash, Chick Feed 
and Developer. 


OUTAGAMIE EQUITY EXCHANGE 


320 N. Division St. 
„ 
Phone 1642 


f OLKS TALK UKC 


* THIS WHERE E'ER' 
, 


WE 60 — WE'RE OLAD j 


TO HAVE 'EM . 
PRAISE US SOL ' 


r» 


Xoiv that's the kind of a 
letter a fellow likes to 
to get: "It xras^a fine job 
and' your charges were 
very satisfactory." 
We 


like 
our business better' 


every day. 
G. H. Wiese 


619 W. College Ave. 


Phone 412 


A One 
Track r Mind--- 


Is a good- thing to have if the track 
leads in the right direction. 


j 
: 


A two track mind is a good thing to 
have if the tracks leacTinto the right 
direction. And so on 


jtf 
* 
» 


And it's better still if the tracks lead 
in the direction of a savings -account 
\ 


Have you a savings account in this 
bank? • ' 


HRSX 
IAUQKA1 


OF APPLETOH 


Capital 
£f00,000 


,'SPAPO.r 


Tuesday Evening, June 30i 1925 


ppip^^pS^fi?^ 


APPLETON POST-CRESCENT 


SOLONS GO HOME 


AFTER 166 DAYS 


IN LEGISLATURE 


1925 Session Was Shortest 


Since 1919 When Business 


^. Was Finished in 156 Days 


- ' Madfam—The 
fifty-seventh 
"Wis- 


consin legislature adjourned sine die 
at noon Monday, after having been 
in.session. 166 days, the shortest reg- 
ular session since 1919 when 156 
days of actual work were recorded. 
It wa» 17 days shorter than the 1923 
session.. 
'The close of the poesent session 
•was orderly and only the routine 
business of lay ins «»n the table con- 
sideration of measures vetoed, by 
Governor Elaine and the spreading of 


the", record • of approved measures on. 
the several journals.. A scattering 
handful of members turned the page 
of the last chapter of the book con- 
talnlng a history/of bitter fights cen- 
tering on tax legislation. 


Of the 133 members of the legisla- 


ture elected last fall, 132 served the 
full 
session.' 
One. 
Assemblyman 


Frank Roemhild, Prairie Farm., died 
during the session. 
Because of Ill- 


ness, Mr. Roemhiul was, unable to at- 
tend any of the sessions. 
The "Wisconsin, legislature has had 


i33--members since Jan. 12, 1862. a 
period of 65 years. The last appor- 
tionment of districts 
was in 1923. 


when several changes were made 
shifting territory to correspond with 
a snift of population. From 1843 to 
1853 
the legislature had 85 members; 


from 1853 to 1857. it had 107 mem- 
ber^ and from 1858 to 1862, its num- 
ber was 127. 
The shortest legislative session in 


Wisconsin history was the third, in 
1850'. "a." total of 34 days, beginning 
Jan. 19 and: ending Feb. 11. The 
longest session was the fifty-first, be- 
'"'ginning Jan. 13, 1915 and ending Au- 
gust 24 of the same year, 283 days. 
A- special one-day -session the same 
year was called for the purpose of 
taking the soldier 
ballots to the 


Mexican border, where the state na- 
tional guard was encamped. 
At the close of the 
-fifty-seventh 


-session, Interest in the complexion of 
the fifty-eighth -was a live topic in 
the-statehouse. A complete turnover 
in.control in the state senate 
next 


session is regarded as virtually cer 
tain'by Senator C. B. Casperson and 
other progressives opposed to the 
administration of Governor 
Elaine. 


Senator', W. I/. Smith, leader of the 
conservative group, asserts there is 
every indication .that new conserve 
tlve1 group, asserts there -is every 
indication that new 
conservative 


strength .. will J-. ccme to the.- senate 


1. from-tae~«eventh. 
fifteenth, -eeven'- 


teenth, twenty-first and twenty-sev- 
enth, with possible reinforcements 
from the twenty-fifth and thirty-first 
districts. 
- In'the assembly race a bitter fight 
v for .control Is anticipated with more 
than half of the'members of the pres- 
ent session participating as candi- 
dates vfor reelection, 
according 
to 


early forecasts. 
LET'CONTRACTS 


FOR 5 BRIDGES 


*Carl Krause Gets Most of 


'Work Authorized by Wau- 
paca-co Highway Board 


Special to Post-Crescent 


Waopaca — "Waupaca-co highway 


commission. In Monthly session on 
Saturday, let contracts' for bridges on 
county highways in different parts of 


:' the~~ county. .The building of -the 


Schram bridge In the town of Little 
Wolf was let to Carl Krause for S2482 
the Jasnian bridge In Little Wolf to 
-Carl'Krause, lor $1995. Olson and 
Thompson "will build the RIsco bridge 
in :Dupont for J3.1*?. The Behrent 
bridge In Wyoming will be built by 
Carl Krause lor 1348. Martin Laue- 
dahl secured* the contract for .the 
Lear bridge i at lola f o r " $1390. A 


.•'culvert will be put under the abutt 


; men of the Morris bridge' in Matthe 
son by-Carl krause for S16SO. 
• Lev! - Boyce plead not guilty to a 
charge of-speeding and reckless driv- 
ing. His trial was set for Tuesday In 
justice court .before Justice Hoist. 
-Mr. 
Boyce works In a local garage 


and wa? caught violating the traffic 
laws on Franklin-st. F. Garrison of 
Milwaukee, paid a fine of $10 with 
costs, for "speeding on School-st Satur 
day evening. 
Waupaca Lions club met Monday 


noon and ejijoyed a banquet at the 
Palace restaurant. Xo special speaker 
was" 
present for the occasion. 


Mr. and Mrs. Lester Laux moved 


from their residence on w. Union-st 
and will occupy the Edwards res! 
dence on S. Dlvislon-st. 


IGHT ALIENS PREPARE 
FOR BECOMING CITIZENS 


Eight applications for United States 


citizenship were filed wtih. Karry A. 
Shannon, clerk of courts. Monday 
morning. George X. DanteJson. nat- 
uralization examiner.- personally inter- 
viewed each of the applicants whojijv 
peared with their witnesses. -The can- 
didates wtU be finally examined as to 
their qualifications in the November 
hearing before J«dge Edgar V.-Wer- 
ner. The eicht applications receive 
Monday moraine brings the total of 
candidates to 10. eight of which are 
men and two women. The nest int«r- 
vHw which • Mr. Danlelson will sU-e 
prospective applicants will be in Aujr- 
vi*. . 


SOO AND GREEN BAY 


LINE TRAINS CONNECT 


Changes in the schedule of" the 


!/reen Bay-and1 Western railway went 
nto effect Sunday whereby residents 
of this community can transact bust- 
less in Wisconsin -Rupids and return 
he same day. 


East,bound train No. 2 of tho road 


will connect 
with 
the southbound 


.No. 2 train'of the Soo Line at Am- 
herst Junction thus bringing travel- 
ers back. at Noenah at 4:28 In .the 
afternoon. 
Soo Line train 
No, 1 


eaves Ncenah for northern points at 
7:02 
In the morning and 
connects 


with No. 1 train of the Green Bay 
and Western road at Amherst Junc- 
tion bringing the traveler to Wiscon- 
sin Rapids at 10:35 in tho forenoon. 
DRUNKEN DRIVER 


PAYS $100,FINE 
AFTER SMASHUP 


August Behling, Clintonville, 


Also Must Pay for Damage 
to Light Post 


Special to Post-Crescent 


Clintonville — Three -weeks ago -Au- 


gust Bebllng, a farmer residing "north 
of this city, drove his car against-an 
electric, light post, doing considerable 
damage. 'He was arrested for driving 
a car while intoxicated but denied the 
charge. A jury In Justice Patterson's 
court found him 'guilty last Friday, 
and he was fined $100 and costs which 
amounted to S27.50. 
He must also 


settle with the city for the light post. 


In a! hotly contested; game Sunday, 


Clintonville defeated New 
Ijondon, 


by a score of 5 to 1. Battery for..Clln-, 
tonville was Rachel and Barret, and 
for New London. Lasch and . Holer. 
Clintonville now leads in the IVau- 
paca. County league by three games. 


July 4 Clintonville will cross bats 


with the Marlon aggregation. It is 
contemplated by the league's presi- 
dent to arrange a game with Antigo 
on July. 16, have all business agree 
to a half holiday and call it "Antigo" 
day. This ia expected .to mean a bat- 
tle royal. " - 
- . 


JohnfHeier. an employe at the Four- 


Wheel priv'e factory met with a pain- 
ful accident Saturday morning.: While 
loading tr.ucks and spare parts a 600- 
pound steel frame dropped . on his 
left hand crushing . It. He will - be 
laid up for-some. time. 
;, 


A good 'sized audience "/turned-out 


to hear the grand chorus Concert-giv- 
en by Appleton Maennerchbr and 
mixed choir in Grand _theater Sunday- 
afternoon. 
Seventeen numbers were 


well presented under :the, leadership 
ot Peter- H. Jacobs.' Judging;-by^;the 
applause, all enjoyed ,the" Binglngvc '"." 
.< -Edi -Regel, .salesman-" for••tHe.Jfrqu 
Wheel Drive company has Just - re- 
turned to the factory after an ex- 
tended sales trip through.the south- 
eastern, part of the United- States.' 


Walter Gruetzmacher and '.George 


Frische visited friends .at Shawano 
over the .weekend. 


Mr. and Mrs. John Tany and little 


daughter Louise aiitoed to Klmberly 
and Kaukauna to visit relatives" Satur. 
day. returning. Sunday evening. 
; 


Joseph Sinclair of Antigo. visited 


the latter's. parents, Mr.' and' Mrs. 
•Heinz,-over the • -weekend. - • •' 
• Nelley Kuester:is taking her sister 
Elizabeth's place as bookkeeper at New 
London Dairy Products Co. during 
the latter's vacation. 
.. 
' • . 
F. Klenast of Oshkosh. Is visiting 


the Helnss and Elsbury families for 
a few days. 


Mrs. Otto Strehlow and. children 


went to Marion Saturday morning to 
call on relatives and friends. 


Mrs. H. H. Bohm left for Roches- 


ter. Minn., last week to-consult the 
Mayo doctors regarding . an • ailment. 
She was accompanied by her"daughter 
Mrs. Tribby. 
- 


Henry Komp and sister. Miss ROM 


of Manawa, called 
on .•Clintonville 


friends Sunday afternoon. 
•• 
• 


Among- the fans from Xew London 


to -witnesss the local base ball Sun- 
day were "Doc' Clark and Ferdinand 
Prebnow. 
' 


Frank Malik of 
Milladore. 
and 


Nick Berens of Stevens Point, are 
visitors at the Malik home. 


SCHNEIDER INVITED 


tO TALK IN MILWAUKEE 


Congressman George J. - Schneider. 


Appleton. ha? accepted an Invitation 
of the Milwaukee Federated' Trades 
council td be the speaker at Its an 
nual Labor day observance Sept. 7. 
The exercise? •will be held In Wash- 
ington park. Mr. Schneld-r Is a mem. 
ber of the executive board 
of 
the 


Wisconsin Slate Federation of Labor 
and holds a national office In the Pa. 
nermakcrs union. 
State 
Senator 


Joseph A. Pad way of Milwaukee afeo 
will speak. 


THOMAS MEIGHAN AND LILA LEE IN GEORGE ADE'S 
»OLD HOME. WEEK' A P A R A M O U N T 
P I C T U R E 


AT FISCHERS APPLETON TUESDAT AVEDNEDAY AXD THURSDAY 
Determining Sanity Is 


No Easy Task For Medics 


BOARD WILL ACT 


JULY 14 ON NEW 


CHERRY-ST ROAD 


Appleton Men • Find Winneba- 


go-co and John Lynch Will- 
ing.to Cooperate 


Action .which may bring the move- 


ment a step nearer, to open a right- 
of-way 
through 
the John 
Lynch 


farm connecting Cherry-st bridge with 
W. Foster-st will be taken by the 
Winnebago-co board when -it meets 
on July 14. 
.. .. 


This information was obtained b> 


the highway committee of the cham 
ber of commerce when it held a con 
Terence Saturday at Oshkosh 
witl 


the sroad and bridge 
committee of 


Wlnnebago-co.' A spirit of 
coopera 


tlon'was shown by the .neighboring 
county to help bring this project to 
completion. 
. 


Mr. Lynch had been visited by 


members • of the Appleton chamber's 
committee and it was found that-he 
was willing to entertain ',a compro 
mise offer so that the highway could 


Are you sure you are sane? Would 


ypu.be able to satisfy a physician or 
a Jury of-your peers that some of 
your pet theories or hobbles -are not 
signs 
of . mental 
derangement 
if 


called upon* tor do so? It Is possible 
for-a competent alienist to cite inci- 
dents out of the life of almost anyone 
that seemingly indicate some form of 
dementia and qualities looked upon 
as signs of precocity by. doting par- 
ents, are regarded by physicians and 
phychiatrlsts as possible traces ol 
dementia praecox or an inclination to 
mental- aberration. 


Much, reading 
of 
comic 
supple- 


ments has given the public 'a 
dis- 


torted picture 
of • the 
unfortunate 


maniac. Generally he is pictured as 
a person who imagines himself to be 
Napoleon. Julius Caesar or .some 
other great; and powerful 
historical 


character, but a..; .visit to almost any 
asylum, for the-„Insane will remove 
that Illusion. There are peolpe who 
have been found Insane and i confined 
to institutions who to the 
casual 


glance and,in • cursery conversation, 
appear to be entirely normal. Their 
weakness, lies in some peculiar hal- 
lucination of. delusion that may lie 
dormant for weeks or even months at 
a .time and crops-..out only during 
crises .brought on by: an association 
of ideas intimately connected with 
t h e delusion; - . ' • - ' 


, 
• 
PERIODIC ATTACKS 


For instance there are inmates at 


the Outagamle-co asylum on the out- 
skirts of this city who seem 
quite 


rational-until :a certain -subject- is 
mentioned • in their presence. 
One. a 


college. graduate,' betrays his sad con- 
dition • only in? his. attitude toward. re- 
•iiglon; another^.is .-sent off' his usual 
"placid .course when- the constitution 
is'mentioned, and-discussion of his- 
torical' matters, may cause another to 
go into convulsions or attempt to 
lend weight to his opinions with an 
axe. cold chisel, cleaver or.any other 
convenient object _In other cases 
the. mental' disturbances . occur 
pe- 


riodically, as . in epilepsy. 
Epileptic 


fits generally grow more frequent as 
they go on and affect the mind of the 
sufferer, more arid more'H until 
the 


final.-result^is complete 'Jmbecility. or 
madness. One of the most frequent 
forms .of insanity is chronic alcohol- 
ism,-, although "any common drunk 
might .object • to having^ himself clas- 
sified as insane. 
- In order to have a suspected mad- 
man sent to on institution provided 
for his careilt is necessary that three 
freeholders make application on the 
form provided for that purpose to the 
county Judge of their county, to have 
the suspect examined.^ Tne county 
judge then appoints two licensed phy- 
sicians to examine the suspect, and 
the sheriff ls< sent to bring the person 


to the place where the examination is 
to take place. 
. 


GET HIS HISTORY 


After ascertaining the age. place of 


birth, residence and other essential in- 
formation regarding the'suspect the 
examining- physicians go .about ques- 
tioning him or her regarding the his 
tory of the case. . They find out i 
possible when the first symptoms ap 
peared and in what, form, how man> 
attacks the suspect, has had.' wha< 
brought on the latest attack, whether 
the disease is stationary or increasing 
whether there are rational intervals 
and what changes in body and mine 
occurred since the latest attack. The> 
must know also on what subject or in 
what way the suspect is deranged 
whether the manifestations are vio 
lent whether there have been . at 
tempts at suicide or homicide, and 
whether the suspect has shown anj 
destructive or filthy habits. 


Inquiries are made as to service in 


any army or navy, 
injuries to th 


head, hereditary - influences and. '• in 
fact, an attempt is made to learn 
everything that might have even a re 
mote bearing'on the case. When the 
suspect is unable to give the proper 
reply to a question, it is so stated in 
the', physician's report. 


Every suspect is asked whether he 


or she wishes a Jury trial. If this is 
desired, either the suspect or friends 
may engage an attorney, while the 
district attorney represents the prose 
cution. Then eighteen citizens are 
'chosen sex of whom crossed off the 
list by each 
of" 
the 
opposing 


sides, 'while six are 
retlned .to 


serve.: The -suspect: is examined be- 
fore this jury with the countjv Judge 
presiding and in the "presence of com- 
petent physicians. In some cases here 
it is said, the subject .of the examina- 
tion ;who later was found to be in- 
sane was able to answer questions on 
historical dates and other similar;mat- 
ters correctly, which the jurors am 
the judge later'admitted .they-could 
not have answered. 
, 


If the jury and the physicians find 


that the suspect is insane, he or 'she. is 
ordered confined to an institution for 
observation. In most of'the larger 
cities the observations are made in the 
psychopathic wards of hospitals.. Here 
they are made in the county Insane 
asylunf here.or ih'the state asylum, at 
Oshkosh. If it is found that trie dis- 
ease is chronic or incurable^ little can 
be done besides keeping the • case' in 
confinement. 
If there is" hope of a 


cure, the patient Is given every pos 
sible care and attention.- 
• 


"Pipe smoking in China is giving 


away to the cigarette. • 
. - 
- 


North America's water power -1: 


66.000.000 horsepower. 


Offer limited to 
this week only 
^rlicTCTcr this Dine 
to displayed hi the window 


FREE SAMPLE 


of KOTEX 


Your Opportunity, Madam— 
to learn of this new way in 
woman's personal hygiene which 
doctors and nurses recommend. 


Go today to any of the drug 


or department stores, which 


display this banner. Help 


yourself to a sample—no 


questions, no conver- 


sation. Only one 


sample to a per- 


Peoples Paint & Wallpaper Co. 
309 W. College Ave. 
. . 


The Sherwin Williams Store 


Phone 4997 


WEAR SPAR VARNISH 
Floors 
Linoleum 
Furniture 
and 
Woodwork 


j 


Wear Spar to net only waterproof, bat stands 
seven weer and keeps • flue-like gloss 


Gallons .... $3.75 
Half Gallons $1.95 
Quarts 
$1.00 


Pints 
60c 


>o established. Ills proposal was laid 
before ''the .Wlnnebago-co committee 
and recommendations will bo made ty 
he board at Its'meeting. 
It will bo necessary, (o divide the 


jynch farm in order to run the road- 
vay directly south . from 
Cherry-st 


bridge to Menaslm-rd «nd the obsta- 
cle to the granting of. a right-of-way 
has been the 
question of damages 


vhlch-wlll be suffered by Mr. Lynch. 


The Wlnnebagoco committee will 


proceed to draw plans for the exten- 
ilon and submit them to tho state 
ilghway commission. • for •'. approval. 


Sore Eruptions; Formed. 


Healed by Cuticura. 
" My face was affected with pim- 


ples that were small and fed and 
scaled over. When I scratched 
them sore eruptions formed, and 
sometimes I could not sleep «t 
night on account of the irritation. 
My face was disfigured and the 
trouble lasted about three months. 


I tried different remedies but 


they' did not help nie. I began 
using Cuticura Soap and Ointment 
and after using four cakes of Cuti- 
cura Soap^ijd one box of Cutieuta 
Ointment I was completely healed." 
(Signed) Miss Josephine Stewin- 
ska, 1743 Blucher St., Chicago, 111. 
July 18,1924. 


Rely on Cuticura Sosp; Ointment 


•ad Talcum to keep your'skin clear, 


SoU 


. 
CntioM Shavinc Stick 2Sc. 


These, will be placed before the full 
board'when It meets so that action 
need not.be delayed any longer. 


Thoso who attended the Oshkosh 


meeting were Joseph 'Plank, chair- 
man of the highway commission of 
the chamber of-commerce. T. W. Or- 
bison and Hugh G. Corbett. Mayor 
John Goodland. Jr.. also was present 
at the request of the committee." ' 


Dandy little hats for all year 


wear. Value sto $15-—Now $5. 
Markow Millinery. 
; 


FRENZL IS MOTORCOP- 


IN CHICAGO SUBURB 


Jack Ftenzl. employed 'as a'motor, 


cycle officer of Outagamle-co last »•»• 
son. is now serving-In a similar c*. 
p'aclty at Morton Grove, near Chica- 
go, according to- word received at the 
county highway office. 
: ' 


HITCH'S RECORDING OECH. 


SUNDAY — GREENVILLE 


July 1st 


Diversified List of Bond 


. • 
.. . . 
: .-..-• . - - • • • • - • - : 
- - 
- 
• "Bate 


Stevens Hotel Company ......'....... -.6% 
. . First Mortgage 
- 


Streator Clay'Mfg. Co. .....:... v- -..• -.'-7%. 


First"Mortgage" 
" 
/ ' '• ' ' 
- 
: 
' 


Southwestern;Public Service Co. ...-;.'. .6%' 


First Mortgage - . - . • - . . 
. ' 
• 
; . ' ' 
• ' • ' 


Ohio Gas Light & Coke Co. ........... 


First Mortgage 
' 
' . . . . . - • 


Kansas City Terminal By. Co. ....''.'...'.4% 


First Mortgage 
' 


Mortgage Bank of Chile, Guaranteed ... 


Guaranteed by Republic'of Chile 
- 
- 


Prbvince.of Santa Fef Argentine.. ...!.*,.. . .7% 


First Mortgage 
, 
' 
i " . . . . . . . 


Watab Paper Co. 
...... .>....... ...'.6%%- 


First Mortgage . 
. 


Kingdom of Norway .. ...'.'.''......... .&/<>. 


External Loan 


Oklahoma Gas & Electric Co. 
5% 


First Mortgage 


Due 
Price 


1945 
- par 


1939 103 


1946 
99 


1950 
par 


1960 


1957 


1942 
96 


1942 103 


•1952 ."@ 


1950 
96 


Yield 
6%. 


6.65% 


6.10% 


4.80% 


6.70% 


7.40% 


Market 


5.25% 


"Descriptive circular <t>f any of above may 'be- had on request" 


First Trust Go. of Appleton 


Only those who act promptly can Be sure of having Oil-O*Matic Heat this 
fall. Install now—make small payment October Ist^ ayear to paythebalance 


How simple is the correct way o! 
beating with oil! All complicated 
mechanisms, hot plates, pots, drip 
buckets, continuous pilot lights—all 
these are done away with. With 
Oil-O-Matic there is no pan inside 
your furnace or boiler. Nothing to 
burnout or replace. The Williams 
ThernialSafetyCcmttolautoroarically 
checkseachparueachtiroethebumer 
starts and stops. Everything must 
work perfectly or nothing can work. 


This way of oil heating makes it 


simple to change from coal to oil But 
the changes brought about are tire* 
mendous. With Oil-O-Matic heat 
you never have to give a thought.to 
your heating plant. Everything is 
done automatically for you. Your 
house is heated better than it ever 
was with coal or gas. Oil-O-Matic 
is a greater convenience even than 
running water or electric light, be- 
cause it relieves you of more burden* 
some work. 


This explains why Oil-O-Matic 


today is the world leader, outselling. 
all other oil burners regardless of 
price. Saks, in fact, are so heavy now. 
that we fear a serious shortage this 
f aH. If you want to enjoy OU-O-Matic. 
heat this fall when a coal fire is hard. 
to regulate, we urge you to act now. 
. A small down payment protects you 
and terms may be extended over a 
year'if you prefer. Let us examine 
your heating plant and give you an 
estimate of the cost of guaranteed 
heating. Phone us today. 


INSTALLED, SERVICED AND GUARANTEED BY 
W. S. Patterson Co. 


213 East College Avenue 
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STOMMELNAMED 


AS MEMBER OF 


REVIEW BOARD 


Council Holds Special Meeting 


to Dispose of Urgent Busi- 


1 
ness Matters 
« 


Mrnaflia—Joseph Stommel was ap- 


pointed a member of the board of re- 
view at a special meeting of the com- 
mon council Monday evening. Peter 
Kasel. street commissioner, wa<; elect- 
ed weed commissioner at a salary not 
to exceed one dollar. 


The mayor and city clerk were au- 


thonred upon proof being furnished 
to ray back to the Auer estate which 
is being settled $12.50 which Is said 
to represent an overcharge of tases. 


Alderman Gus Fahrenkrug. chair- 


man of the street 
committee was 


selected to attend a meeting called by 
the state 
highway commission at 


Madi«on Tuesday. July 14. at which 
matters pertaining to the new high- 
way law and to state and 
county 


highways will be considered. 


The city clerk was authorized to 


purchase 25 barrels of tarvla 
with 


•which to .repair concrete pavements. 
The city attorney was instructed to 
notify the Soo line to repair all its 
sidewalk crossing within 
the 
city 


limits. 


Mayor Remmel announced he would 


like to meet the aldermen informally 
at the. city clerk's office at the con- 
clusion ~~ol the meeting to talk over 
•letters pertaining to the new Tayco- 
•t bridge. He said he wished to be 
advised on certain questions. 


Alderman 
Fahrenkrug 
suggested 


that when the council adjourn It ad- 
. Journ until Thursday evening. Action 


on the application of Ben Spilske for* 
a license to sell non-intoxicating li- 
quor was deferred 
until Thursday 


evening. 


Preliminary steps were taken" for 


remedying the unsanitary 
condition 


that prevails at the outlet of Firsl- 
st sewer. 


LOADED CAR TIPS OVER 


WHEN IT HITS CULVERT 


Menaslia—An unprotected culvert 


lenr Bonduel caused A. Brown's •«•;• 
an to be thrown on its side Sundiv 
vhile filled with 
passengers. 
Tho 


ccupants were 
Mr. and Mrs. A. 


Brown. Mr. and Mrs. Alfred Witt 
.nd Henry 
Witt. Mrs. Witt w,is 


rulsed and Mr. Brown's Injuries con- 
isted of a. badly brul«d leg. 
Mr. Brown had his engine turnJ3 


>ff and was about to stop his c?.'.' to 
'\amine a tire when he struck the 
>nd of the culbert. He assisted t..e 
occupants out of the car through a 
vlndow that was broken. 


The body of the car. fenders, and 
unning board were damaged and the 
glass In windshield and one of the 
ioors were broken. 


MENASHA 
PERSONALS 


FALCONS AND RIVERVIEWS 


START SERIES JULY 7 


Menasha—At a meeting 
Tuesday, 


Manager Steve Kolaslnski of the Riv- 
rrlews and Manager Ben Spilski of 
he Falcons decided to start the city 
cries on July 4 and 5. The two teams 
will have all local players, including 


itchers. H. Boyle will play with the 
Interviews a she was a member of the 
earn before the series was arranged. 


In 1919. when baseball was dead 


n' Menasha, Managers Kolaslnski and 
Spilski put on a. series of games with 
ocal players that brought (it back to 
ife. The Falcons won the city cham- 
ionship taking four of the 
seven 


games. The series was played in an 
ipen field. 
/ 


Fans again will be given/an oppor- 
unity to see one of the best-cityi ser- 
es ever played here. The admission 
ee will be 25 cents. The games will 
be called at 2:30 in the afternoon. 


Menasha—Mr. and Mrs. Lawrence 


Siebold of Eden are visiting Mr. and 
Mrs. James Holley. 


Miss Kate Thiesen and Miss Minnie 


Otto-have returned from a weekend 
visit at Milwaukee and Watertown. 


Mrs. Herbert Xleman and infant 


daughter have returned from Theda 
Clark hospital to their 'home. 111 
Fourth-st, Xeenah. 


Mrs. Roman Gazecki has returned 


from a two weeks' visit with her 
daughter. Miss Xorma Gazecki. who 
conducts a beauty parlor at Brook- 
lyn. X. T. 
' 


Mr. and Mrs. E. Volkman and son 


Ervin are occupynig the Jensen cot- 
tage on the shore of Lake Winne- 
bago. 


August and Ray Gelso have re- 


turned from a week's trip to Menom- 
onie, Wis., Eau Claire and Minneapo- 
lis. ~ 


Dr. J. E. and D. C. O'Connell o: 


• Milwaukee- and Attorney and Mrs. F 
J. Rooney of Appleton w«re guests 
Sunday at the home of Dr. and Mrs 
"W. P. McGrath. 


Frank Clayton was called to Mil 


waukee over the weekend by the 111 
ness of Mrs. Clayton. 


Miss Daisy Trillins was the sues1 


of friends at Berry Lake Sunday. 


B. P. Dornbrook. W. H. Pierce, Mr 


and Mrs. A. W. Borenz and Al CIssa 
.were among- the Menasha people wHo 
attended the Sheboygan-Raclne base- 
kail game at Sheboygan Saturday. 
. Mr. and Mrs. Alois Hopfenspercer 
said children of Kaukauna spent Sun 
day with Menasha relatives. 


George Allanspn and family autoet 


to Madison Sunday. 


Mr. and Mrs. H. C. Steidl spent Sun 


fay with friends at Wild Rose. 


Carl Lenz and family have returned 


from a week's camping trip to Green 
Lake. 
/ 
: John "Wllz of Rice Lake Is' visiting 
Menasha and Appleton relatives. 


Mrs. J. B. Coplan and sons of " 


tertown. S. D-, are visiting Mrs. Cop- 
lan's mother. Mrs. George Tummit 
Second-si. 


H. B. Sutton. Herbert Bispijig and 


M. Vanderhelden visited 
Menasha 


Cabbott Lodge campers near Sturgon 
Bay Sunday. 


Carl Duede of Appleton 
was 
In 


Menasha Tuesday on business. 


Officer Joseph Martell. who has 


been absent from the police station 
f«r several days, has returned to his 
duties. 


The young ladies, who har« been 


Cabbott Lodge near Sturgeon Bay on 
* t«n days" outlnc. were expected 
h«ra» Tuesday. 


Car] Hambuechen of Xew 
York 


wr« stopped at Chicago. Madison and 
I-aCro.«j» on his way to Menasha 
vis.t hi* ulster. Mrs. M. M. Schoel*. 
!.•« «xr«*-\*<l to arrive here Wednesday 
H* ulll >>ln Mrs, Hambuech«>n, who 
ha* brn here for several days. 


UNCONSCIOUS MAN IS 


PICKED UP ON ROAD 


Mrnaftha—Joseph Ganshak. who re- 


tides on Appleton-st, wa* picked up 
«t an early hour Monday morning on 
Brichton beach road in' an 
Injured 


condition. He was unconscious when 
found and the Indications were that 
he had been hit by an 
automobile. 


Examination of his injuries by a 
physician revealed bruls** about the 
body and A *«calp wound. 
He was 


taken home. 


SOCIAL ITEMS 
AT MENASHA 


Menasha—Mr. and Mrs. W. E. Held 
mtertained a group of friends at 
iinner Monday cvoning at their home 
:06 Chutest. in honor of 
the 
flf- 


eenth anniversary of their marriage. 


Mrs. J. Tratz. '''hird-st. entertained 
t a 6 o'clock dmrer Monday evening 
n honor of Mrs 
Charles Relyea. 


Cards followed and the 
honors 
at 


•ridge were won by Mrs. Relyea and 
.t schafkopf by William Hahn. 


BYLOW APPOINTED AS 


FIRE DEPARTMENT EXTRA 


Hylow has taken tin.1 


place of Charles Maynard as extra 
man In the HIT department until the 
police cornmlN.lon will decide whether 
Maynard will be retained a* a member 
of the police 
force to which he has 


been temporarily appointed. Bylow 
bepari lilo duties Tuesday morning. 


Neeiwh 


sworn in 


Charles 


Monday by 


Maynard wa* 
Mayor George 


ns temporary policeman to take 


place of Harold Xooyan. resigned. He 
has been a member of Xeenah fire de 
partment for the last seven years. 
BIG CASfHOLDS 


REHEARSALS FOR 
K. OF P. PAGEANT 


Twenty Girls Now Entered in 


Contest to Determine Most 
Popular Young Lady 


Xeenah—Final rehearsals are being 


held in Castle hall of Knights of 
Pythias for the pageant to be held 
July 7 and S in Riverside park. AH 
parts have been given into capable 
hands and the chorus consisting of 
500 children of Xeenah, Menasha and 
Appleton are busy in their 
several 


dance numbers. The story of "Kar- 
A-Van" Is of a king -vyho found happi- 
ness In the reiil and' unevencful life 
of his subjects. 


King Kar-A-Van called his counsel- 


lors and ordered them attire the court 
in majestic beauty, and to call forth 
the royal Jesters, dancers and enter- 
tainers in a parade before his throne. 
He also called for twenty of the most 
beautiful maidens to be found In the 
kingdom from 
which 


choose a queen. They 


he 
all 


was 
failed 


to 
to 


MENASHA FOLKS RETURN 


FROM LONG AUTO TRIP 


Mefiaaha~»Mr. and Mrs. Joseph Kas- 


el and son Joseph and Mr. and Mrs. 
Albert Bin; and daughterJSophlahave 
retained from a ten days automobile 
trip to the Canadian and American 
Soo and to Mackinac Island during 
which they covered, more than 1,200 
miles. 


On their way home they visited the 


Loeb dairy farm &t Cbarlevoix. Mich- 
owned by the father 
of the young1 


man who figured In the Loeb-Leopold 
trial several months ago in Chicago. • 


The farm contains 2,000 acres and 


Is stocked with 4,000 purebred Hoi- 
stein cows which Mr. Kasel says are 
much smaller than those raised in 
"Winnebago-co. The barns and stables 
are constructed of cobble stones and 
milking1 machines are In operation the 
greater part of the day. The milk and 
cream is all shipped to Chicago. The 
Menasha visitors took numerous kod- 
ak pictures of the farm before they 
left. 


please him and created a desire for a 
new and better way to amuse him. 
Dagmar. 
the 
foreign 
slave 
gjirl 


dancer even failed to make an 
im- 


pression. 
How he managed to find 


happiness from among his people and 
find one suited to be his queen makes 
up a delightful entertainment. 
The 


finale shows the' coronation which 
brings out dances by the seasons and 
shows the growth .of 
Xeenah 
and 


Menasha in pageant. 


Xew contestants have been added to 


the popularity contest The candidates 
are Margaret Striddle. RuXh Lindsay. 
Margaret. Pierce. Ruth Backus, Lucille 
Longhurst. Katherlne Zeblck, Reg- 
mor Jersild. Gertrude Zimdars, Ger- 
trude Parker. Flossie Burrows, Kath- 
er.ne Schmerein, Ethel Paulson, Mar- 
ion Xelson. Gertrude Kuthe. Hazel 
Gear, 
Bobbie Beth. Mrs. Walter 


Strong, Marcella Tu^chscherer, Pearl 
Smith and Blanch Calder. 


WOODENWARE TEAM WINS 


FROM CARTON CO. SQUAD 


MenMhfr—Tn the battle at Recrea- 


ttlon park Saturday afternoos for 
first place In the Industrial league, 
the Menasha "Wooden Ware baseball 
team won from MenMba Printing- and 
Carton company by a score of 6 to 2. 


A team representing the Elks which 


will include some of the old timers, 
H. E. Landgraf. "W. H. Piercft. George 
Pierce and M. O. Clinton, will play 
a team representing the American le- 
gion which will include Cart Meier. 
Steve Kolashinskl. Edward Ostertag. 
C A. Heckrodt and "Shorty" Grode. 


The game will be played next Sat- 


urday afternoon at Recreation park. 


STATE SUPERINTENDENT 


INJURED IN ACCIDENT 


Meaaate—John CaKahan. *tat« cu 


perlntendent 
of 
»choo>. 
formerly 


pirnclpal of Meiwaha high 
echooi 


vuffered a slight 
fracture 
of the 


skull and Mrs. Callahan tuflerei a 
dislocated hip In an automobile acci 
dent at Champaign, in.. Saturdav. It 
I* expected that Mr. Catiahan win b 
able to >av» th9 hospital at Cham 
paicn In a few days, but Mrs. CaHa 
han will be detained for a longer pe- 
riod. 


Their Injuries were due "o a 


on collision with another car. Mr 
Csllahan's car K5n»r»u1t»d 


up sHe down. 


Try Post-Crescent Want Ads 


MEET TUESDAY EVENING 


MtnMhSf-Th* next monthly m»*t- 


ln«r of the- board of director* *tf >f«n- 
asha Chapter of the American Red 
Cnw will b» h*34 at Hot»l M*na»l 
Tuesday evening. July 7. S»v«r 


matt«r» will b" disposed of. 


INJURED MAN WANTS 


CITY-TO-PAY HIM $1,000 


Menasha — J o h n - 


through his attorney. 


Onmachinski, 
E. H. Puhr, 


has filed a claim of $1,000 against the 
city of Menasha for 'injuries he is al 
leged to have suffered on Fourth-st 
on June 7 when he came in contact 
with an iron pipe which protruded 
above the ground about 4 inches, ac- 
cording to the claim. 


The claim was read at the special 


meeting of the common council Mon- 
day evening and was referred to the 
City Attorney S. L. SpencJer 
the committee 01 the whole. 


NEENAH NEWS 


OEOBOE GARDNER 
News Representative 
Phone 101C 
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MARTIN HANDLER 


STRUCK BY AUTO 


Workman Suffers Fractured 


Leg When He 
Front of Car 


Steps in 


, Neciiah — Martin Handler. Sr., 608 
Monroe-st. suffered a fracture of his 
left leg, bad bruises about his' head, 
and possible Internal Injuries Tuesday 
morning when he was struck by a car 
driven by August Fahrenkrug. route 
18, Neenah. Mr. Handler was crossing 
the road to enter Albert Krueger's car 
on his way to work In the Hardwood 
Products Co. plant and stepped direct- 
ly in front 
of the approaching car. 


Theambulance was called bu the In- 
jured man had been picked up and 
taken to Theda Clark hospital by Mr. 
Krucger before It arrived. His condi- 
tion is reported as serious. 


30 DAY TERM FOR 


DRUNKEN'DRIVER 


Autoist Unable to Pay $50 


Fine After He Crashed into 
Street Curb. 


Menaslia — Warren , C. Alexander 


who ran into the curb at the corner 
of Third and Racinc-st Sunday night 
damaging one of the) wheels of his car 
was before Judge V. J. Budney Mon- 
day charged with driving a car while 
ntoxicated. He was unable to pay a 
fine of $50 and costs and was sent to 
the workhouse at Oshko&h for 3lf days. 


NEENAH 


PERSONALS 


and 


SECRETARY RECOVERS 


Menasha—Miss Edna " Robertson, 


secretary of Menasha chapter of the 
American Red Cross, who submitted 
to an. operation at Theda Clark hospi- 
tal several weeks ago, is again on 
duty at her office In the city hall 
building. Burins her absence of more 
than a month the office was closed. 


Neenah—Fred Mason of Lake Ge- 


neva and Emil Mason of Milwaukee, 
are visiting their brother. Otto Ma- 
son. Slxth-st, Mzoasha. 
, Mrs. Manie Stowe of Shawano, i? 
visiting in the home of 
Mr. ani 


Mrs. M. R. Wilbur. W. Columb'a-ave. 


Alvln Pryse of Kencsha, is visiting 


his parents. Mr. and Mrs. Edward 
Pruse. TV. Columbia-ave. 


"Word received here from Mr. and 


Mrs. Fred B-adke of Gieen Bay. for- 
merly of Xeenah, states they left i>t 
Xew York where on July 2 they will 
sail for Europe where Mr. Bratlke 
will be employed/ as chauffeur 
!••>:• 


Mrs. Plankingtori of Milwaukee. 


Mrs. Gustave Toepel has returned 


from a visit with relatives in Sheboy- 
gan. 


Miss Hannah Rasmussen has 
re- 


turned from a visit with. friends in 
Des Molnes, la. 


Harold Prebenson and Dan Hardt 


have returned from an 
automobi's 


trip to Chicago. 


Mrs. Henry Hanke and son 
-.vl-o 


have been visiting Neenah relatives, 
have returned to their home in Rhine- 
lander. 


Howard 
NeubEuer has returnpd 


from a visit with relatives in Mil- 
waukee. 


Howard Aderhold has gone to Camp 


Minnewanca In Shelby. Mich., where 
he will spend two weeks. 


Mrs. Fred Foth was conveyed to 


her home from Theda Clark hospital 
Monday afternoon 
Mrs. Foth 
has 


teen receiving treatment in the 
ii*> 


stltution. 


Mr. and Mrs. Gustave 
Breitriter 


and'children were in "Waupaca Sun- 
day where they attended a party piv- 
en in one of the lake cottages by Mr. 
and Mrs. Richard Timm of Appleton 
in honor of their ttventy-fifth wed- 
ding anniversary. 


Miss Jessie Gardner has returned 


from a few days' visit with friend: :n 
Milwaukee. 


James Young of Marquette. Mich., 


who has been visiting Xeenah rela- 
tives the last week, returned Tuesday 
to his home. 


E. M. Hatton who has been spend- 


ing the last three weeks in the east 
on business, returns "Wednesday. 


Mrs. Elmer Boerson has returned 


from a visit with relatives in Chlca- 
BO. 


Edward Caine, College-ave. Apple- 


ton, underwent an operation Tuesday 
morning in Theda Clark hospital. 


A son was born Tuesday morning 


In Theda Clark hospital, to Mr. and 
Mrs. 
George Casperson, Fourth-st. 


"Waste paper ha* been converted >n< 


to new paper for three centuries. 


COMES BACK 


CARS COUJDE 


MffiA*ha—John Z«Hn*kl drivlnc * 


anil FrsnV Wljm«f«VJ drivlnc a 
flpur««1 Jn a collision at the 
of First and 
MflwauVw-'t* 


Saturday af'ernoon. Both cars w»r? 
d*m«red. but no «M wa« Injured. 


R*v. L. *>. Young, whose Presby- 


terian pastorate In Dalian. Tex., wa» 
dissolved by 
church 
officials 
two 


years ago. has built a n«iw congre- 
gation .so fawt that h« and h!« flocJs 
now are planning to bulia 
an IS- 


story temple, to be called "The 
Westminster Abbey of DaQaa." 


INCREASE PRICE FOR 


TAPPING WATER MAINS 


LITTLE CHUTE BAND 


PLAYS AT STILES PICNIC 


Special 4o 1'ost-Crencent 


Little Cliutc—At leant 200 people of 


this village attended the picnic given 
by the member* of St. Patrick church 
at Stiles Sunday. A baseball game 
was plnyed between Little Chute and 
Stllco which ended in a defeat for this 
village. * to 0. Members of the Little 
Chute band furnished music 'for the 
picnic. 
^x 
. " 


Among those from here 
who at- 


tended were: Mr. and Mrs. Leo»:arJ 
Pecters. ?.!r. and Mrs. Harry'Cop- 
pens. Arnold and Frank Gloudemans, 
Mr. nnd Mrs. Stephen Peeters, Mr. 
and Mrs. John E. Verstegen. P. A. 
GIoudeman«s. Mr. and Mrs. John G. 
Janscn. Mr. and Sirs. A. P. Rock. 
Mrs. 
Fred Gerrltts. 
Mr. and Mrs. 


John Ver IJacen. Mr. and Mrs. Henry 
DeGroot. 
Mr. and Mrs. Henry Van 


Den Heuvcl. Mr. nnd Mrs. Jo'nn Van 
TJinter. Mr. and Mrs. John ,H, Van 
Don Heuvel. | Mrx *eorge Hammen. 
Mr.«. Anna Van Gomple, Mr. and Mrs. 
Chris Van Drn Heuvel, Mr. and Mrs. 
Tetcr A'an Den Heuvel. MJ&s.Minnie 
Ver Kuielen. Misses Loretta. 
Pru- 


Neen.ili—A <••'•— 
• 


ping water mains in this city from 
&17.50 to *20 ,.a. .,** . 
water works commission v. hlch mex 
Monday evening In the city hall. The 
Kimberly-Clark Co., was authorized 
to place one meter for water used In 
Xeenali, Badger and Globe mills in 
their fire sprinkler syste'm instead of 
two which have been used for sev- 
eral years. 
The superintendent of 


waterworks was authorized to Install 
a lead service nialn on Third ave be- 
tween Henry-st and 
tracks. 


the 
Soo line 


NEENAH SOCIETY 


Nifiiali—Twenty five young ladles 


employed in Kimberly-Clark office on- 
tertained at a dinner Monday evening 
at the Sign of the Fox for Miss Isa- 
belle Dreese who-has resigned as su- 
pervisor of women employed in the 
office. After the dinner the party took 
a bus ride to Appleton. Miss Dreese 
will leave during July for Chicago and 
then go to Florida on an extended vis- 
It. 


Announcement has been made by 


Mr. and Mrs. Phillip Podolsk! of Men- 
asha. of the 
engagement of their 


daughter. Miss Mary Podolski to R. 
F. Schrage, son of Edward Schrage, 
also of Menasha. The marriage will 
take place, in August. 


Announcement has been made by 


Mrs. John Peterson of the mai i lage of 
her daughter. Miss Mathilda Peterson, 
to Maurice Voigt, son of Mr. and Mrs. 
Herman 
Vogt. 
Columbia-ave. The 


marriage occurred on June 28 in Men- 
onjinee. Mich. Mr- and Mrs. Vogt will 
reside In Neenah. 


The sale* force in the Anspach de 


partment store was entertained Mon- 
day evening at the ho*ne of Mrs. Ray 
Christenscn in 
Wlnneconne. 
The 


trip was made to 
Winneconne 
In 


autos furnished by Mr. Anspach. A 
A picnic supper was served and the 
evening was spent in playing games. 


Mrs. Carl Jersild will entertain the 


Thursday afternoon card club in her 
summer cottage on the lake shore 
south of 
played. 


Xeenah. 
Bridge 
will 'be 


NEENAH POLICE MAKE 


32 ARRESTS IN JUNE 


Neenah—Thirty-two arrests were 


made In June, it is shown by records 
of Charles "Watts, chief 
of polite. 


Disobeying automobile laws and in- 
toxication caused the majority of ar- 
rests. 


THREE OSHKOSH MEN 


FINED AS "MASHERS" 


Ke«nah*— William Fan-in. George 


Kinney and 
Clifford 
KIoecknT of 


Oehkovh. each paid fines of K and 
costs Tuesday morning to Justice O. 
B. Baldwin on conviction of disorder- 
ly conduct. The three were arrested 
Monday evening while they were in 
the act of "mashing." 


PROVIDE SUPERVISED 


PLAY FOR YOUNGSTERS 


Sfmuli 
\\ edntofloy. . July 1. has 


fc««n »et as the opening date for play- 
ground work and swimming lessons 
for children of Xeenah who wish to 
tak« up this work. Every morning. 
except Sunday, during the month of 
July wHl be devoted to swimming lea 
sons at th* municipal hath 
Daring 
the 
afternoon"" 
Ole Jor- 


genaon. will conduct suporvtoed play 
on the ground.* of "Washington rchool 


EAGLES HEAR REPORT 


Nwrah— Xeenah aerie of 


will meet Thurwlay evonJng Jn the 
hall on E. "Wlsconsln-av*. Reports of 
delegates to the receift station con- 
vention In MarshfleM will be given 
th« reports to be followed by 


RCRB&H PIlJv BfRNS 


y«nmh— The fire department re- 


spenfled to a call to the home of VIT- 
llim Hochne. 21S Pwond-sl. Monday 
evening to "xtlnguJih a b*a»» wi«i-h 
hid Waricd In a nil-Ws!h pile n«ir « 


ed In the rear of tne yard. Li «« 


damage resulted. 


Mr. and Mrs. Elner Jorgenson en- 


tertained the ^employes of First Xa- 
tional'bank Monday evening in their 
home on E. Wiscons!n-avc. Dinner 
was served at 6:30. 


Immanucl Lutheran church mem- 


bers nnd children of the Sunday school 
held their annual outing Sunday In 
Riverside park. The morning service 
was conducted by the pastor, the Rev. 
E. C. KoHath. after which a p'.cn!e 
dinner was served, followed by games. 


RECKLESS DRIVEft PAYS 


$50 IN NEENAH COURT 


ian Ciiri«tensen 


George Korintr. both of thte city. 
paid fin'-s Monday <«xeninc to Ju<!i:c 
O. B. "EnMwIn. The fsrrr.cr v.-aj ,:,«• 
pessed S10 nnl co^ts fot bcinj: intoxi 
caf<J and she If.ttcr paid $30 ::nd 
costs for reckless 


Housekeepers! 
Save Time and- Strength 
These Hot Days 
\ 


Stop drying dishes. The United 


States Government says this is a 
waste of time. It shows the house- 
\vife how to arrange a rmser and 
drainer that saves this work and 
leaves the, dishes In better condi- 
tion. 


It shows her how to make a fire- 


le^s cooker if she can't buy one. 
Its use will cut the fuel bill in two 
and save much labor. 


Did you ''ever think of putting a 


hingp on one end of the ironing 
board and attaching it to the wall, 
with a collopsible lepr on the other? 
Thus -it folds out of the way and is 
always ready for use. 


These are but a few of the hints 


on household efficiency Uncle Sam 
•gives in a booklet on home con- 
veniences. Our Washington Bureau 
will secure a copy of this useful 
booklet" for anyone who sends in 
name and address, and two cents 
In stamps for return postage. 


Frederic J. Haskln. Director 
The Appleton Post-Crescent 
Information Bureau. 
Washington, D. C. 
' 


I enclose herewith two cent* 


In stamps for return postage on 
a free copy of the .booklet 
HOME COXVEXIEXCES. 


Nam* 


Street 


City 


dence and B«rnlc«« OloudemanB, Wll. 
Htm and 
Henry Wlldenberg. Leon 


La Rue. Mr. nnd 
Mrs. Julius La 


Polntc. Mr. and Mrs. Martin Kempon. 
Mr. and Mrs. Henry Perks and Mr. 
and Mrs. John Van £>cr Putten and 
family. 


Mrs. Philip Molitor and Matthew 


Molltor returned Sunday from 
Ste- 


phenson, Mich., where they were the 
guest* of friends for a week. 


O. L. Jones of Chicago, spent Mon- 


day / here on business. 


Try Post-Crescent Want Ads 


BERLIN WOULD USE 


SIDE DOOR BUSSES 


Berlin—Bsrlln has found that its 


motor busses are topheavy. .Since 
the streets have become congested 
with the growth In th» number of 
automobile* there has been an 
In- 


creasing number 
of 
accidents 
in 


which the busses have flsured, and 
some have upset with serious conse- 
quences. 
, 


, The authorities are now consider- 
ing a lower vehicle, 
with* side 


stead of rear doors, and • cov 
roof to give shelter In rainy weai 


HORStSHOE 


T I R S S 


To be ab'e to get what you want when you 


want it is a convenience to you. Our stock is1 
complete and we offer you p; ompt and courteous 
service and right prices on all purchases whether 
large or small. 
HENDRICK'S 
TIRE SERVICE 


//orsesAoe Distributors 


WE DO, REPAIRING 


512 W. College Ave. 
Phone 4002 


"You'll Have Better Luck With HORSESHOES" 


FOUR CONCRETE STREETS 


WILL BE OPENED SCON 


in 
l>y 


Third j 
Crr!~ ' 


Jfarnah — ravins? work 


ward has I.cen comyletcd 
Johnron pn>l Tfv.- 
nf TTO". F!""' 


Lincoln. Second :-n'l Center-sts will 
be open for iraft*. witnin tn« nc*t 
few days. 


riUU> BREAKS ARM 


N«»n?|j—Mahle Eoerson. 7. dauch- 


t«r of Mr. nnd Mrs. EJmer Bo»rson. 
whll*- ninyins In a swJnc in Menasha 
park. Monoay evenins. fell and broke 
an arm. She was taken to her home 
where a physic!*n set the member. 


VISIT IX DKNMAKK 


NVwali — John Wo;<T of X«<cnah and 


John Johnson of Appleton. both mem- 
bers of local IMw Danish Brother- 
hood. w«;rc Biuonp Sh^ paasen^ors on 
the boat which arrived In C 
recently from Amcrtc.i fir the home- 
comlnc tihich look pia« last w^ek. 
They w4u tv-ium with 3hc Neenah del- 


•wv>n after July -5. 


Bound Trip Bargain Fares Over 


the Fourth cf July 


Via Chicago & North Western 


Railway 


Low roun-J trip excursion rate of 


fare and a third will tw In effect on 
July 3rd anO 4t?j between 3tatl«ns on 
tJxs C, * X. W. t:y. »-ast of the Missouri' 
Klver where i:» one-way fare Is not; 
more than ?7.<50 nnd not JAKS than .VWv' 
Return limit J«]y $th. Tickets good] 
on regular train*. For particulars «j»-' 
ply any Uck«t ag^n C & X W. Ky.) 


\ 


fRUIT'" VEGETABLES 


All This Week at Fish's 


"^* 
* 
* 


•': 
Thi* is the Week cf the "Fourth0 


Everyone Likes Good Fruit and Plenty of It 


Fancy Sweet Plains, about 60 to the basket for 
65c 


Large Ripe Bananas, 3' Ibs. for 
25o 


Idaho Swaet Cherries, a Ib. 
293 


Cantelpupes, each 
10c, 15c,'2ic and 36o 


We have Honey Dew and Casaba Melons. 
-Water Helens—guaranteed ripe at e£ch 
.-... 40c 


New Apples, 2 pounds for 
'.• • 29o 


Texas Sweet Heart Water Melons, we cat them, yon can get any 


eaiouat at per Ib 
,-•••' 
• 
-"**° 


Strawberries and Bed Baspbcrries and Red Currants, Peaches by 


the dosen or in small baskets. Graps Fruit and Florida Pine* 
apples. 


Oranges, all tilts, per dozen 
39c to 95o 


Our Vegetables are always the choicest and Fresh every morning. 
Green Sariy Jane Peas, all shelled, ready for the kettle, 1%Jb. 


baskets for .' 


Fancy Tomatoes, 2 Ibs. in a basket for 
45c 


Large baskets cf about 9l/2 Ibs. for 
~ .. $1.38 


Asparagus, Table Beets, Fancy large Garrets, Jumbo Celery, new 


Spanish .Onions. Cabbage, Radishes, Leaf Lettuce, Head Let-' 
tncs, Spinach, Green Peppers. 


Cucumbers each 
« 
Be, ICc, 1Bc, 20c 


Large white Cobbler Potatoes, a peck 
65e 


Yon know that our goods are all the choicest in the market and 


everything must please yon. We deliver and give yon the fin- 
est kind of service. Just phone us any time for information. 


Do you kaow that you can save 1C% on every dollars worth you 
buy of ns. Ask us about our 10% savings plan. . ' 
. 


A Dandy Dollar Broom—Sewed B times. The finest kind of 


" 
broom corn in it. 
Mcde by the Appletcn Broom Co.— 


Going Wednesday at each 
S8t 


£[ FISH'S GROCERY 


EAST *"* 
•--•.—F30KB 


V 
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Recollections of Men and Things 


In the Paper Industry 


By EDWARD P. HUMPHREY 


bank advertises a new Issue 


of bonds for sale, after describing the 
nature of the securities, the kind of 


• property upon which they are a Hen, 
.;and tfie uses to which the money thus 
-raised Is to be put, the advertisement 
.'.usually closes with some such state- 
^ment as this: "While the above In- 
formation Is compiled from sources 
•Lwhich we believe to be reliable. It is 
'•i»ot guaranteed." 
,,-' So in setting down herewith some 
>recollectlons and reflections upon the 
-'history of the paper manufacturing 
^Industry In AjJpleton and Its vicinity 
•and of a few men. now 'dead, asso- 
'elated with It. I do not wish to be un- 
derstood as guaranteeing the impec- 
j'cable accuracy of every statement. My 
. experience of newspaper making has 
V«hown me how easy It Is for varia- 
tions to occur in relating what are 


' supposed to be facts, and how widely 


differently two or more observers may 
see the same circumstance and inter- 
pret it. Doubtless attorneys, courts 
'and juries who listen to testimony In 
'legal actions are also thus impressed. 
In fact it seems as tho all historical 
'•writings as they, relate to specific 
events 'must be taken more or less 
witji a grain of salt, for in last analy- 
sis .they are made up of what people 
' have said about how they saw certain 
v events and the conclusions they drew 
."from*them. Of course in a general 


v-way, tho 
individual 
circumstances 


• may be in dispute, taken in the long 
' sweep, we know that the accepted sto- 
~ry of history, from the beginnings of 
its records, is as accurate as need be. 
So I hope my story also will be as ac- 


''curate as need be. .1 shall make no 
'effort tojocate events precisely as to 


' the time of their occurrence. I shall 


rt attempt either to cover the whole 
"iund, but confine myself to touch- 


few high spots, as I conceive 


.._. and telling a few stories 


men who were prominent in the 


WITH THE 


, INDUSTRY 
,„. about twenty-five years I acted 
yo"x river valley correspondent' for 


• -various trade papers in the East deal- 
ing exclusively with the paper Indus- 


, try, and during that time was accus- 


tomed once a week, to make a round 
- 
' " 
In 


making industry in the Fox river val- 
ley. 


GALA DATS IN THE PAPER 


- 
BUSINESS 


It wa« not untU the *80's and '90's 


however that the golden age of paper 
manufacturing on the Fox river came 
In. It was currently reported and be- 
lieved that some of the mills built 
at that time paid-for themselves in 
eighteen months. 
The 
margin of 


profit was so large that no extrava- 
gances or mistakes could endanger It. 
If a dralnerful of stock was not ex- 
actly the right color or up to grade In 
other respects, It was dumped In the 
river and forgotten. 
No one 


what raw materials cost, so 


cared 
much 


of, the paper mills, first to those 


/Appleton. next to'those In Neenah and 
' Menasha, next to those in Kaukauna. 
.etc. On these occasions I discussed 
" conditions In the industry with mill 
owners and managers, with all of 
iSrhom I was on terms of considerable 
• intimacy. My first job as correspon- 
' dent was with the Paper Trade Jour- 
• jaal of New'York, then, and perhaps 


T" still, the most prominent of the spe- 
cial ^periodicals devoted to the paper 
'tedtwtfyV-"*It- was- in -the. •earlye.'90'Bt 


' -mnd ut that time the Atlas, Paper. Co. 
. operated ground wood mills on the 
• "'Bits Just below the first dam In Ap- 
now occupied by the power" 
of the Wisconsin Traction, 
jpleton 
plant 
Light. Heat & Power Co. This was "one 
of the place* where I called on my 
rounds as reporter for The Post, and 
*ne day I found something new going 
»n there, / being nothing less than 
preparations'for the installation of-a 
bronze digester for the making of sul- 
phite fibre..- Sulphite, as a paper-mak- 
ing material, was just beginning to be 
heard aCfand the digester was made,of 
bronze ;to resist the action of the acid 
Used in'1 the process; Digesters were 
also made,, of steel, lined with lead or 
acid-resisting tile or brick, but at that 
this locality did not know much 
it them. 8. R- Wagg. an early 


superintendent of the Fox River Paper 
Co., wa« the Inventor and patentee at a 
Inter date of a lining of tile for diges- 
ters. The bronze digester was being 
installed under the supervision of Its 
Inventor. Garrett Schenck, who after- 
wards became president of the Great 
Northern Paper Co. of Maine, one of 
the largest papermaklng concerns In 
'the country, an official position he 
•till holds. When I saw what wa» 
going on-I applied to Mr. Schenck who 
was superintending the Job. for par- 
ticulars, 'but was turned down very 
bard. "I don't want anything to do 
irtth reporters." he said. "I never yet 
knew one to get anything right.1 
I 


'appealed to my good friend Frank 
Clark, superintendent of the Atlas pulp 
mills to intercede for me. and he did 
•o. it-being finally agreed that Mr. 
Schenck was to give me tho Information 
I wanted, but tho story was not to ap- 
•ear in the paper until he had seen a 
prVwf that satisfied him. So I wrote It 
•p-to the extent of about a column 


money was being made anyhow. This 
last condition resulted in a swarm of 
salesmen' for Eastern houses selling 
raw materials coming to the valley. 
Most of them made their headquarters 
at the Waverly House in Appleton, 
which had a great reputation for the 
excellence of its cuisine. Frequently 
from three to a half dozen of these men 
would be In" town at the same time. 
They were amply supplied with money 
for the entertainment of customers and 
friends, and champagne suppers at 
Henry Wendelborn's were scheduled 
in swift succession. Mrs. Wendelborn 
was a famous cookr and the regular 
Saturday alght free lunch at "Hen- 
ry's" also.-assumed the proportions of 
a dinner whose succulence and varie- 
ty could hardly be purchased now for 
a dollar. Promptly at nine o'clock it 
would come down the dumbwaiter from 
the living quarters upstairs, and Hen- 
ry himself would bear it importantly 
to the counter, in much the same way 
as the boar's head in ancient days used 
to be borne in to the banquet table. 
Among those present were sure to be 
a goodly number of men from the pa- 
per mill offices,''superintendents anc 
foremen, and likely enough one or 
more of the generous visiting sales 
men. 
Some of these salesmen whose 


names I think of now were: Charles 
E. Mattel, the blithe Frenchman, with 
his head In the air and a mincing step 
usually humming or whistling a little 
song as he walked along: Col. W. H 
Bucher of Cincinnati, a. veteran of the 
civil war. one of the older traveling 
representatives, who told a good storj 
and was an especial crony of Tom 
Reid and John M. Baer; the debonair 
Harry Bartow, with all the polish sine 
finesse of New York: J. F. McCor 
mlck, another New Torker, one of the 
younger men, rather steadier than the 
average:1 young Bartoij, I do not recal 
his given name, oiuvjrf the paper ma 
chinery-making flrm»6f Rice, Barton & 
Fales. a veritable Beau Brummel. who 
parted his hair behind and brushed i 
forward toward his ears in a fashion 
that made the eyes of our Appleton 
yokels-bung out in wonderingr'admira 
tlon: the two Charles "Wilsons, one the 
story-telling Scotchman who sold Bab 
c»ck. & Wllcox water tube steam boll 
ers,,and"the other the salesman-for a 
felt-manufacturing firm of Albany 
New-York; E. E. McCord. of the Bos 
ton Belting Co., who sported a lady 
killing mustache and whose manne 
was always .one of gracious dignity 
,W. W. Mead, whose "sweet 
smil< 


haunts me stni." These men I hav< 
named, with perhaps a couple of ex 
ceptlons. were the more substantla 
and sober of the visiting salesmen, bu 
there were others who used to mak 
their visits to the Fox river valley th 
excuse for protracted urinklng bouts 
In this day'It is hard to understam 
bow they held their jo&s—but on 
thing may be said about them: th 
hard drinkers are all dead now, an 
most of them died long ago in middl 
life. Whatever it was ostensibly tha 
carried them off, pneumonia, perforate? 
kidneys or mushy arteries, back of ! 
might have, been discerned the grin 


he 
•hange. 


found .nothing 
After that I 


material to 


welcome 


•round the premises and when short- 
ly the Paper Trade Journal sent it* 
business manager. •William B. Hamil- 
ton to Appleton to pick UP a corres- 
pondent for the Fox river district. 
Trtjlch was rapidly growing in Impor- 
tance In the Industry. Mr. Schenck told 
Hamilton h<5 would be safe in taking 
me. Mr. Schenck introduced Latakla 
tobacco to Appleton. For hte own uae 
In a pipe, he mixed with It quite a 
liberal proportion of a stronger tobac- 
co. Latakla *oori became quite tht 
-rage among tho young nwfc of Ap^ 
pleton. While very dark In coior it 
had no rankly strong flavor, but a 


rt. satisfactory richness and body. 
THE BEGINNINGS OF THE 


BUSINESS 


My recollections of paper manufac- 


turing In Appleton -go back to the 
eld Richmond mill at the eastern end 
of the John Street bridge, but about all 
I remember about it Is that a cloud of 
•team always hung over it, and that 
the wind carried away from it a rather 
sickly amen of cooking stock. The 
big straw stack stood alongside the 
mm replenished dally from the load* 
the farmers brought In. 'The product 
of thin mfll wa* the thick, brittle, 
golden straw paper universally vgM 
In those day* by retail market men in 
•wrapping cuts of meat. It hat now 
been replaced by the sulphite and sul- 
phate papers. In the invention of ap- 
paratus for whose making Mr. Schenck 
wfljn one of the, pioneer*, Tb* first 
mm of th* Kimberly-Clark Co- was 


ping face of King Alcohol. «>aslly mis 
taken for the accursed lineaments o 
the Prince of Darkness himself.' 


HOW TAXES AFFECT PAPER 


PRICES 


A little way back I said that th 


golden age of the paper industry was 
in the '80'u and '90's. and that Is true 
but the golden age played a brief w 
turn engagement during the earl 
years of the world war. before "Unci 
Sam shouldered a musket himself. I 
was currently reported that durln 
the year 1»1« some of the larger pape 
manufacturing companies made profits 
of 100 per cent on their capital stocks 
But in 1917. O what a' change, m 
countrymen—«0 p*r cent or more o 
"excess" profits contributed to th 
government! If I were a tax moralls 
and you had the patience to listen, 
might here unfold a tale showing how 
high taxes on the paper industry (an 
they are only slightly less high now 
than they were then) hare resulted i 
increasing the price of paper, which 1 
*ow so much higher than before tl» 
war. For It stands to reason that 
manufacturer.' in order to make * ft 
profit on his capital, must add Ms fa 
outgo to the selling price of M* prod 
uct. However, such considerations ai 
these are In the province of the edl 
tnrtal writer and foreign to this 
tide. 
H. 9- HOOTERS 


One of the early prominent men i 


the paper industry In Appleton. wa 
H. 3. Rogers, who was to charge .of 
the paper manufacturing interests i 
this *all«y of John Van Nortwlck an 
bis sons John S. and WOllam M. Var 
Nortwfck. of BataTia, HUnol*. This 
was many years before John 8. Van 
Nortwlck himself came to Appleton t 
make his home. Mr. Rogers with his 
wife and daughter lived for a short 
tim« on Alton street, then isuHitsd t 
th« "Brown and Jffcktrson".bouse o 
Lawrence street at the head of Pear 
street, and afterwards built and occa 
pied ths bouse now owned and occu 
pttd by A. W. Priest on the river bluff 
just above the then frame mm of thr 
Appleton Paper * Pulp Co~ one o 
th* Van KortwicJt propertl**. at the 
north «>d of the first dam. It was a 
this mm under Mr, Rogers that O. F 
flteele. and Will and Theodore Stop 
penbach got their starts in the paper 
manufacturing 
business.- 
PosslW 


barring toe residence of A. I* Smith 


bunt at JfoNiah in 1872. and was vjr- wfclch was much older a>fl carried 
n, the Martin* point «f UM paper-losriart «U««e ahr of dignity and cal 
SPAPFR! 


ure. tho Rogers* house was the diS' 
nctive residence mansion of Appleton, 
; was heated by steam from the boil 
rs of the paper mill, and lighted by 
omc of tho first incandescent bulbs 
ver brought to Appleton. current be- 
ng supplied' from a pioneer electric 
enerator In the paper mill. Tho first 


mill of the Combined Locks Paper 


o. was built under the supervision of 
tr. Rogers, who named the new cor- 
roratlon the Florence Paper Co., after 
is daughter. When the break came 
>etween him and the Van Nortwicks, 
he latter changed tho company's 
ame to the one it bears today. Mr. 
Rogers came to Appleton from Den- 
er, which in those days was an out- 
tost of the Great West and one of the 
cknowledged habitats of the six-gun 
man. In fact it used to be whispered 


ith, considerable awe among the 
oung boys of Appleton that Mr. Rog- 
rs himself was "no slouch" with a 
evolver, and they used surreptitiously 
o practice the gesture which Mr. 
logers was reported to use in shooi- 
ng, one that was new to this locality, 
onslsting of drawing 
the weapon, 


raising it above the line of vision and 
hen bringing It rapidly down, pulling 
he trigger at the instant the sights 
came down to the mark, all these 
movements being executed in the short- 


st possible space of time, presumably 
aefore one's antagonist should "get 
he drop" on him. Mr. Rogers was of 
rather more than medium height and 
weight, alert in his movements, with 


short black mustache and a crisp 


way of speaking. Some people in our 
small town stood a little'in fear of 
ilm as a representative of big-city 
ways and methods to which they were 
not accustomed. Doubtless this attl- 
,ude was not justified and arose from 
mperfect knowledge of Mr. Rogers' 
character—certain it is that none 
could be more simple, gracious and 
charming than his wife and daughter. 


A. W. PATTEN 


A. W. Patten, one of the pioneer 


>aper manufacturers of the Fox river 
valley, was one of the old-school type 
of self-made men, having a high con- 
tempt for colleges and their graduates 
and an equally high admiration for 
the school of hard knocks and its 
graduates. If one judged solely by 
financial results, as exemplified in his 
own case, he -was at least partially 
justified in his opinions. Although it 
was like expressing blood from a tur- 
nip to wring a dollar from him for 
higher education, he was frequently 
very generous toward other causes 
which he considered more worthy. He 
helped churches, even building one or 
two wholly at his own expense in his 
small paper mill towns on the Wiscon- 
sin river, and contributed to numerous 
local charities. .It was always done 
with an elaborate pretense of secrecy, 
'a generous man who wishes his name 
to remain unknown," but which mysti- 
fied no one. "A. W." had almost as 
little use for architects when he built 
his mills as had for college professors 
at any time. He delegated "nothing 
to nobody," but was on the job him- 
self, early and late. I have a picture 
of him In my mind's eye now. as I 
saw him, 'when he was building the 
Outagamie Paper Co.'s mill at Kaukau- 
na in his shirtsleeves, sitting astride 
a 
big square timber at second 


floor height, with his legs dangling 
over vacancy, 
telling everyone in 


sight what to do next. When he built 
the Outagamie mill he put up four 
thick stone walls, covered their enclosi 
sure by a stout, honest roof, and 
placed his machinery inside, if not 
exactly "by guess and by gosh." at 
least largely by rule of thumb that he 
had found satisfactory in other cases. 
Mr. Patten took a sardonic glee In 
shocking John McNaughton with lan- 
guage unsuited to the ears of a Sun- 
day School superintendent of the Meth- 
odist church. The small, boxllke of- 
fice of the Patten Paper Co.. was di- 
vided by a partition about as high as 
the partitions In a bank, and John Mc- 
Naughton always sat on a stool behind 
the partition but in front of a window 
in It like a bank tailor's window. When 
a salesman or chance visitor came In. 
"A. W." would come out In front of 
the partition and regale the guest with 
racy stories while John McNaughton 
shriveled himself Into as small a space 
as possible behind the partition. Mr. 
Patten's life was bound up In his son 
"Tom", and when Tom died suddenly. 
as the result of too high altitude, while 
on a pleasure trip to Yellowstone Park, 
tho blow was a stunning ono to his 
father. 
I was 'writing the news on 


The Post at that time, and when I 
came back to tho office from a -visit to 
the street. Tom Reid pulled some bank- 
bills from his pocket saying: "A. W. 
Patten was up here a few minutes ago. 
all broken up over Tom's death and 
handed me forty dollars: here. Ill split 
It with you." and counted out twenty 
dollars. But this was no case of brib- 
ing the press, for I had already •writ- 
ten up the account of poor Tom's de- 


few days, and always found Command- 
er Evans, who had a stiff knee which 
kept his Ics permanently out of plumb 
and who walked with a cane, stump- 
ing about the place. After a while a 
fence was built about tho work and it 
was given out that visitors wore un- 
welcome. Up to that time Commander 
Evans had taken no notice of me. but 
soon after tho fence was put up a 
friend of mine on tho Job told me that 
Commander Evans had'lnqulrcd about 
me and 
didn't want any reporters 


around. Up to this time anyone might 
wander at will In and out of any paper 
mill but from thenceforth "No Admit- 
tance" sign's began to appear. Com- 
mander Evans, as was reputed to be 
the caso generally among navy men. 
was a devotee of good whisky. It was 
said that he kept several casks of it 
cruising about the world In warships, 
the motion of tho ships serving to keep 
the contents of the casks constantly 
agitated, which was conducive to an 
especially prompt and delicious "ag- 
ing" of the liquor, and that he kept a 
quart flask of this precious medica- 
ment always about his person. Any- 
how, many stories, accompanied by 
appreciative lip-smackings, were told 
about this' Brobdingnaglan flask, by 
those who had been privileged to sam 
pie Its contents. The Manufacturing 
Investment Co. was the first mill in 
the valley to install In -its office what 
might be called a- "modern" account 
ing system, which attempted to deter- 
mine accurately the cost of the prod- 
uct, where tho leaks were if any, and 
in general a systematic survey of the 
financial operations of the plant Fred- 
erick W. Taylor, who was even then 
an acknowledged authority In such 
matters and afterward achieved a na- 
tional reputation for devising labor- 
saving methods in many different lines 
of work, was brought out to put in the 
system. It was almost stupefying to 
those of us accustomed to the one- 
"bookkeeper methods then in vogue, to 
see the dozen or score of clerks In the 
office of the Manufacturing Investment 
Co.. all slaving away at what seemed 
to us the snarling and unsnarling of 
endless lengths of red tape. The job 
department of The Post was given a 
list of blank forms to figure on print- 
ing which was little less than astound- 
ing in number and general "piffling- 
ness," as accounted in those days. The 
mill had not been long in operation 
before it began to be whispered about, 
not a. little to the secret gratification 
of older manufacturers who had been 
accustomed to simpler methods, that 
bringing in a rank outsider to build 
the mill had resulted in extravagant 
construction costs, and that sale of the 
product showed little profit in spite of 
the cumbrous office system calculated 
to insure it. Whether or not these 
stories were true, I do not pretend to 
know, but it is certain that every pa- 


much to tho discomfort, not to say dis- 
may, of employees. Ho onco told me 
with a good deal of enjoyment of going 
to tho boiler house during tho wee, 
sma' hours of a certain morning, and 
finding tho man in Charge comfortably 
asleep in his chair. "Now John." he 
said to the frightened fireman, "you 
are all tired out and ought to have a 
thoroughly pood rest.* You go right 
home and go to bed and I'll stay here 
and do the firing." These deceptively 
soothing words were said In a manner 
that "Charley" Howard knew how to 
assume on occasion, low in tone and 
without apparent excitement, but with 
a certain fearsome grimncss of expres- 
sion, accompanied by a sort of gritting, 
not to say grinding, of tho teeth, 
which seemed to promise terrible 
things. 
And the fireman actually 


.went home, though probably not to 
sleep, and his employer stayed and 
tended the furnaces the remainder of 
the night. It would be a safe bet that 
that fireman never slept "at the 
switch" again. 


J. E. 


J. E. THOMAS 


Thomas, like W. C. Wing. 


per manufacturing 
concern today 


maintains a cost accounting depart- 
ment, without whose sen-ices it is con- 
vinced it could not long remain in 
business. 


J. STILIAVEIJL VILAS 


One of the most charming men in 


the paper'business long ago, was J. 
Stlllwell Vilas. of the Badger Paper 
Co.. Kaukauna. "Joe" -«•=« *- "nrince." 
a "prince, 


ADMIRAL, "BOB" BVA3W 


A man of national reputation whom 


the paper Industry was responsible 
for bringing to Appleton for a real 
dence of several months, was Com 
mander. afterwards Admiral. R- D. 
Evans. This was at the time of the 
bunding of the mffl of the Manufac- 
turing Investment Co- now a division 
of the Consolidated Water Power Co.. 
at th« eastern end of the John Street 
bridge, Grover Cleveland was presi- 
dent of the United States at that time, 
and the Manufacturing Investment 
Co. was generally understood. to be 
a sort of administration affair. Mr. 
Cleveland himself. Don M. Dickinson, 
and others close- to the administration 
being supposed to have considerable 
holding* of stock In tho concern. Any- 
way. Commander Evans was sent out 
to superintend the construction of 
the ram. Ho lived at the Waverly 
House an4 was en the job at tho mill 
site most of every day. spending his 
time not inside, but out on the work, 
seeing to It there was no loafing and 
that at the end of the day everything 
was coiled down shipshape and Bris- 
tol fashion. In my capacity as report- 
er. I kept close track of what went on 
at toe building site, visiting it every 


to use an expression which better than 
most describes the characteristics of 
honesty, democracy, affability and gen- 
erosity which make a man beloved. 
Perhaps he was not as shrewd and 
hard-working a business man as some 
others in the industry, perhaps he 
played around more, but I venture 
the assertion that no man In Kaukau- 
na was better thought of by rich and 
poor, high and low alike, than he. He 
was "Joe" to every workman In the 
mill, and no one who was a decent 
chap himself, could detect the slightest 
difference in Joe's regard, whether he 
wore broadcloth or- denim. Joe. like 
the traditional agreeable fellow, was 
a "fat man." and his weight finally 
came to give him concern, not because 
of his appearance, which was not at 
all ungainly, but because of evidence 
of what is now known as high blood 
pressure, warning him of what he 
might expect unless he took measures 
to prevent. This was at the time 
when tho "starvation euro" was ^flrst 
getting attention, and Joe "took" It. 
I cannot recall exactly how long it 
was that he went without food. 
It 


was not forty days, but my impres- 
sion is it was at least thirty, and it 
was certainly effective In reducing his 
weight, though ho did not even then 
become emaciated. Afterwards lor a 
long time he limited himself to one 
meal a. day. nor did he gorge himself 
at that, finding that his stomach ac- 
commodated 
itself 
without 
undue 


craving to a moderate amount of food 
once a day. This was before tho days 
of automobiles and luxurious camping 
cars such as arc frequently seen now. 
but Joe had the most complete camp- 
ing wagon, with the possible excep- 
tion of tho ono devised by tho late 
John Stox-OJW. Sr., ever seen in these 
parts. It did not contain inside sleep- 
ing arrangements like the Stevens 
wagon, as tents were relied upon at 
night, but It carried not only four peo- 
ple In comfort, but an outfit of para- 
phernalia calculated to provide every 
eating and sleeping luxury that heart 
could desire. It was drawn by a pair 
of great, splendid, friendly horses, ac- 
coutred in shining harness, and a 
camping trip with Mr. and Mrs. Joe 
Vflaa and this outfit to tho fastnesses 
of Door county or elsewhere made a 
holiday of such utter happiness as 
forever to bo looked back upon as one 
of life's red-letter'experiences. 
"CHARLES" HOWARD TEACHES 


A FIREMAN 


Charles W. Howard, proprietor of 


the C. W. Howard Paper Co.. of Mo- 
n&sha. was the Cr*t paper manufactur- 
er in the Fox river valley to «so crude 
ofl for fuel under his steam boilers. 
The advantage* of crude oil over owl 
Trcre the same then as now. among 
others being lessened labor of flrinpt 
one man being sufficient to manipulate 
tho various valves needing attention, 
instead of several being required to 
shovel coal. etc. After three year? tri- 
al the o3 burners were taken out of 
the fireboxes and the coal grate? p«t 
back. When I asked about It Mr. How- 
ard toM me that he had made a 
three-year*' contract for oil at a fav- 
orable price with one of the bis 
companies, and would have been f 
to renew It. but the company wanted 
so much higher price for th<s oil on a 
renewal that It neutralized the advan-; 
tages of using it. "Charley" Howard 
wa* a great man to keep track of 
things around the mill, and frequently 
appeared unexpectedly In the middle of 
the night or at other Inconvenient 
jwa*on*. to swe what was poinc on. 


whom I am going to say nothing about 
as In'this article I am confining my- 
self to men who have passed to the 
Great Beyond, scraped his .first no 
q'ualntance with the paper manufactur 
ing business through the medium ol 
stenography and typewriting, occupy 
ing the position of stenographer for 
the Pulp Wood Supply Co.. whose of 
fico was on the upper floor of the olc 
Manufacturers" Bank Building, now 
occupied by Voigt's drug store. At 
that time W. B. Murphy was 
In 


charge as company manager.* Everj 
morning when I went in "Joe" would 
be pounding his typewriter as though 
his life depended on it and he hadn'' 
long to live. He had one of the firs' 
machines to come to Appleton. but no 
the very first, as I had that myself 
Joe seemed just like'a boy then, am 
that was really what he was. He did 
not live long enough to be though 
of ever as more than a young man 
though actually he had crowded grea 
business experience Into a comparative 
ly short life. His rise from small begin 
nings to a prominent position In th 
industry, like that of several now-liv 
ing contemporaries of his whom 
might mention, was -due to that "keep 
ing everlastingly at it." which is the 
surest recipe for success in the bus! 
ness of life. 
\ 


•BEV" MURPHY HAS HYSTERIC! 


W. B. Murphy was Appleton's mos 


dependable and most in demand bas 
singer. W. A. Clark was only lesser 
and frequently requisitioned when in 
town, but he was out on the roa 
more than the other. From Fourth o 
July celebration to funeral, no, even 
calling for "local" vocal talent wa 
complete without "Bev" Murphy's par 
ticipation. On one occasion he wa 
asked to sing as a member of a mixec 
quartet at the funeral 
of a child 


There was no piano or other instru 
ment to be depended upon for accom 
panlment or to give the key, for whic" 
latter a tuning fork was relied upon 
At the conclusion of a rather emo 
tional address by the officiating cler 
gyman the signal was given for th 
closing hymn. The, members of th 
quartet got their feet, tho tunin. 
fork was pinched and let go, and th 


LITTLE JOE 


*jfJHERE ISN'T AMY SENSE 
*IN HAVING A HOOKJN 
THE CLOTHES CLOSET IF 
YOU DON'T GET THE 


hymn started. 
But something had 


gone wrong, certain members of the 
quartet had not located their positions 
correctly from the fork, and tvere off 
the key. By pome law of contraries, 
the contrast with the pathetic things 
that had Rone before affected the ris- 
ibilities of the members of the quartet, 
who, after a single more or less blurt- 
ed and explosive stanza, sat down, sub- 
merged their fa'ces in their handker- 
chiefs, and gave way 
to hysterical 


mirth. After the ceremony the- clergy- 
man, who had utterly mistaken the 
nature of their emotions, doubtless try- 
ing: to let them down easily from a 
bad piece of work, turned to the sing- 
ers and said: "I sympathized deeply 
with you in your agitation. 
Some- 


times I have been similarly overcome 
myself at funerals!" 


PETER IS LIFTED UP AJfD I 


HAVE A VISION 


tY short time ago as guest of a 


friend I took dinner at the Hollywood 
Hotel, and my recollection went back 
to the time when I was in that din- 
ing room as the guest of Peter R. 
Thorn. It ;vas at the Hollywood Hotel 
that Mr. and Mrs. Thorn used to stay 
on their winter vacation visits to Cali- 
fornia, and it was at this hotel, on the 
last of these'visits, that Peter (every- 
one who knew him well ^called him 
"Peter") unexpectedly passed over the 
Dark River to the land that is fairer 
than day. 
Revisiting this hotel 


brought to mind an experience Peter 
told me about in connection with an 
accident he once had, somewhat sim- 
ilar to an experience of my own, both 
of which may perhapn be v.-orth relat- 
ing1. Before other means of transpor- 
tation were conveniently available Pe- 
ter used to drive with a horse and 
conveyance between his home in Ap- 
ploton and his office at the Kimberly 
mill. One winter .day he started out 
as usual, having as a companion Rob- 
ert Richard, then employed in the 
First National Bank. Shortly before 
reaching the mill the horse ran away, 
the cutter was overturned and the 
two men thrown out. "While not dan- 
gerously hurt as afterwards developed, 
both men were painfully injured, and 


Peter especially suffered from a pro- 
found shock. 4JIo could summon no 
atom of strength so that in his utter 
weakness he oven resisted tho idea of 
belnp removed to 
his 
homo 
from 


tho farm house to which ho was first 
taken. 
Tho doctor however.. mixed 


him up a draught In a tumbler, a sort 
of milky-looking concoction, and said: 
"Here, drink this; it will put you on 
yo*ur feet." And. true enough, when 
Peter had taken it. to use his expres- 
sion to me. he "felt a supernatural 
exaltation both of body and spirit." the 
strength of ten seemed to have entered 
in,to him and, he also felt a great surge 
of mental exhilaration, so that It ap> 
peared to him that any task, no mat 
ter how stupendous, would bo easy of 
his accomplishment. 


My own experience bore resemblance 


to this, though the cause of it I never 
knew. It certainly was not duo to a 
"draught" of anything, heart-stimu- 
lant or otherwise. Xor was it a dream, 
as I was as indubitably awake as at 
this moment. It was many years ago. 
I had boarded a street car at the 
College avqnue corner to go to Neenah 
and had just taken my seat, when in 
the twinkling of an eye I felt a sort 
of miraculous ecstacy. If'seemed as 
though I had been carried forward a 
thousand years or perhaps a thousand 
generations to a millennial day when 
the whole earth was ruled by love In- 
stead of selfishness, and mankind uni- 
versally in its intercourse conformed 
to the Golden-Rule. It seemed to me 
that life, no longer, for any person 
held worry or anguish, but stretched 
in unbroken purest happiness 'from 
end to end, like a foretaste of Heaven 
itself, a Joyousness In which I fully 
participated at that moment. How long 
this elevation of spirit lasted I.do not 
know, probably only a few seconds, but 
passing, left behind an Ineffable mem- 
ory of what life may mean, some day 
in the tar distant future, when the 
foul dross of sin has been ^eliminated 
from the race by the purifying fires of 
ultimate experience! 


TRY LEMON JUICE . 


TO WHITEN SKIN 


The only harmless 


way to bleach /the 
skin white Is to mix 
the Juice of two lem- 
ons with three ounces 
of 
Orchard 
White, 


which any druggist 


'. will supply for a. few 


cents. Shake well In 
a bottle, and you have 
a whole quarter-pint 


of the most wonderful skin whitener, 
softener and beautifier. 


Massage this sweetly fragrant lemon 


bleach into the face, neck, arms and 
hands. It can not Irritate. Famous 
stage beauties use It to bring that 
clear, youthful skin and rosy-white 
complexion, also as a freckle,' sunburn 
and tan bleach. You must-mix this 
remarkable lotion yourself.- It can r.ot 
be bought ready to use because it acts 
best Immediately after it-Is prj?u-ed.| 


Conway Hotel Bid?. 


DRESSES 


The Complete Showing 


of an Entire Line of Salesman 


Sample Line 


New York Models 


Hundreds of Them to Select From 


in All Sizes 


Their Keal Value to $30 


Sale Price 


$595 $795 ^ $1Q50 


Wednetday— Thursday —Friday 


An Entire Lot of a 


Manufacturer's Beautiful 


New Summer Hats 


* 


A Hat of Every Color 


or Description 


Values to $10 — Sale 
$2.95 


We Pay 2fto a Dozen 


for Fresh Eggs 


Groceries 


At Our 
Regular 


Low Prices 


Soap 


"Green 
Arrow** Laundry 


Soap, 2 bars 
for 


14 Bars for $1.00 


Matches 


"Natco" matches, 6 
box carton tor 


'{' 


Soap 


"Bob 
-White- 


Soap, 10 
bars for . . . .» 


I«tmdry 


Ammonia 


,' 
"Little Bo »eep" 


Small size 
„ 150 


Medium size 
25o 


size 


Powdered Sugar 


One pound 
for 
10C4 


Macaroni and 
Spaghetti 


Red D Cut, 
, 
OK« • 


2 Ibs. 
ADC/ 


10 Lb. Box $1.10 


Graham Crackers 


"Quality" Graham Crackers, 
2 Ib. package 


:1 


~3 
„:» 


Puffed Rice 


"Quaker" brand, 
^| m 


Per pkg." .......... -L/C 


Post Bran Flakes 
' 


2 Boxes 
for 
25e 


Fig Bar Cookies 


A very fine qual- 
Ity.lb 
............... 


Raisins 


• "Sunmald" Seedless or Seed- 


. 25c, 


Tomatoes 


"Rock Ridge" 
•< fj 


brand, No. 2 tins atJ.uCp 


Salmon 


"Cloverland" pink. 
tall tins at 


Coffee 


* "Old Time" brand. 
1 Ib. ..-. 
Site 


Coffee 


Fancy Rio, 
per Ib. 


f 


Karo Syrup 


"Blue Label" In 
In 10 Ib. palls 


Molasses 


."Brer RabWt" brand. Gold 
Label grade, jest the right 
kind for candy. 
small can 


'I 
r 


Peaches 


Extra choice dried 
peaches, per Ib. .. 


Honey 


Fancy Xo. 1 rtode. 
COTSb 


Tobacco 


50e 
S. * M. 
K,os. 
7 "02. 


TUXEDO 


S os. tin* 
............ 
-We 


« VELVET 


S os. tins ......... •«• ••» 
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Grands 


Exquisite model* aftef 
authentic period design*. 
Rich in tone. Moderately 


priced. Write for floor 


pattern FREE! 


You will be interest- 


ed in our Convention 
Kxhibit of Pianos and 
Phonographs. . 


Our terms: 


On Phonographs — $5 


per month. 


0n Pianos — $10 per 


month. 


On Players—$4 per week. 
On Radio—$3 per week. 


MOM'N POP 
Pop's Sight is Getting Poor 
By Taylor 


f j 
POP I 


[ 
HATS' SEN1T DOT ON APPROVAL 
\ TSDAY- TrilS tS TH5 MOST 
7 EXPENSIVE ONE BUT i 
V 
I \i/F \T 
RFST— 
<• 


THEM PERHAPS } 
YOU LIKE THIS ^ 
OME 8ETT6R?/ 


YOU'RE SUSS YOU 


sUKE"THlSON5 BETTER 
THAN TUB ONE I 
SHOWED VOU AT 
FIRST? ,—/"" 
/ 
CANTELLWHEM 


BOOTS AND HER BUDDIES 


THEN I'LL K6EPIT- 


BUT I SHOWED VCO THE <5AMC HAT 


TIME*- AT FIRST 


TCATrtER VJA& IN 


\YAROUf4D SoTHflT IT 


NAS IN THE SACK » 


And That's That 
By Martin 


Beafince Burton © 102S 


(Continued From Yesterday) 
j 


Her 
honeymoon was the. 
most 


•wonderful* time of .Gloria's life. 
She 


slept the mornings away, and break- 
fasted' elegantly at noon. 
In' the ' afternoons she and Dick 


hired- - a • fiacre to take 
them far up 


the steep road to Mount Royal, or 
out into the country. 


They ate in quaint little 
French 


restaurants. 
. And Gloria shopped! 


She bought beads .. and earrings 


and more than' a dozen bottles of 
French perfume, -while Dick stayed 
'.n the hotel reading:. 
. 


Gloria had never known anyone 


*-ho read so much as - he. 


"For a rising young lawyer, you're 


quite a high-brow, it seems to me." 
the said one morning. 


She was lying back in a Ion? chair 


while the hotel'halr-dresser marcelled" 
her reddish gold 'hair. She .laughed 
almost scornfully. 
,Dick made no answer. He sat down 
end picked up a book, only to put It 
down. He nlled his pipe and laid.lt 
unlighted. on the dres'ser.- 


"Come.here. restless • soul. I .want 


to talk to you." Gloria held out;to 
him a slim hand. '.'Do you know, it's 
awfully cold out doors? I • nearly 
.froze yesterday. I need a «»t. I'd 
like a fur one. I've been looking 
at-one in'the little shop down the 


- street- •;-' 
.m- ".*r^.-~~ 


Her voice trailed off. 
The hair- 


dresser .had finished her work and 
was putting her iron 
and brushes 


away In a little black bag. 
paid her. 


Glory 


. The moment the door had cloeed 
behind her, Dick _came across 
the 


room. He put his.hands under Gloria's 
elbows, 'holding her, away from him. 
"took: here, please don't have peo- 


ple hanging .around here all the 
time." '' lie "said." "You're "beautiful 
enough 
without having your hair 


- surled every time the wind blows, 
rant you alone, all to myself. . . 


TYith suddden passion he .pulled her 


to him. and kissed- her eyelids, her 
mouth, the little ' hollow of 
her 


ihroat • 
' '' 
"Wonderful! Beautiful!"' 
he said 


His voice was choked and queer. 


Gloria could feel the beating of his 


heart against her own. and the quiv 
erin* of his hands. 


With one of her own .she pushet 


him away from her. She smoothed 
flown her-ruffled hair. 


"Do you think -you can afford the 


coat? It's four hundred dollars . . 
the one I want, dear." she said cool 
ly. "It's a jacket of Siberian squir 
rel." 
She laced her fingers at the back 


'of his neck, and held her face up to 
h!.«. ".Say- you'll get ft for me," she 
said. 
Without a word Dick nodded and 


turned.away. He picked Tip his p!p» 
and his book. 


"I'm going 
down to the men's 


lounge for a while." h* said shortly 
"I'll meet you at the elevator at two 
We'll hunt up a new place for lunch 
•hall we?" 


And so it happened that the new 


Mrs. 
Richard Gregory came home 


trom her'honeymoon wearing a cost 
ly fur coat, fragrant with scent. 


They went to dinner that flrs 


night with Dick's father and mothe: 
bi the old homestead on S. locust-st- 


"Roly-poly 
pudding!" said 
Dick 


when Maggie, the maid, brought in 
the dessert. "Ill bet Mother made I 
Just for me." 
-She certainly did." answered 


Mr. Gregory. .Mrs. Gregory beamed 
at Gloria, 


"Dick sometimes has nervous In 


digestion, as you probably know, jn: 
dear." *b« said in her rich contrail 
voice, "and -when he has as attack. 
1 nlways cook everything for him ray 
self . - - very carefully. Tou «n 
rtoubtcdly win. too." 


"I can't coo*." Gorta «alfl in 


very small vole*. "I can't cook 
tdl." 


Mother Gregory frowned. 
Th< 


her wide brotr cleared. 


SNC. 


roke~£ 
Her dresses smudged with 


astry flour. . . .If Dick's mother 
hought this was the kind of girl her 
on had married, she was jolly well 
mistaken! 


* 
* 
* 
* 


Gloria 
widened 
her 
eyes. 
She 


urned to Mother Gregory. 
"By the way, I'll need a cook right 
way," she said sweetly. "I wonder 
'. Maggie' would know of anyone who 
wants a place. If Dick has a weak 
tomach. my efforts at cooking would 
till him. most likely." 


After dinner she and Dick walked 


lome to^the new house. It •was white 
with green shutters, and it nestled 
unong the evergreens that surround- 
d it. 
Everything • in it was fresh 


and new. Dick and she • had spent 
lappy months buying furniture for 
t. 


"I say. Glory, I wonder if we can 


afford a cook." Dick began the first 


>f what Gloria later called his "econ- 
>my sermons." 


• ' • 


... .They had just come Into the little 
iouse.--~r Glory switched on the lights 
and sighed •with. joy. The house with 
ts Chinese rugs and yellow^jsilk cur- 
tains was a dream. 'A dream come1 


:rue! ' 
' 
. ' • '' 


"Afford a cook? 
TVTiy. of course, 


we can afford a cook,",she^.eatd. ___- 


It was absurd that "^""successful 


awyer couldn't afford a" cook for his 
wife! 
- 
. ' ' 


"I'm not so- sure." Dick, said. He 


set their bags on 
the floor and 


dropped into'a chair. 


"You see. dearest." • he 'went 
on, 


•the furniture isn't quite, paid for. 
Ana .our honeymoon sent: a-thousand 
dollars to'the fc'ir _,.wlnds.f 
Then; 


there was the fur cojat.,1 ga,ve.<yau 


"Well, for goodness "'sake. what.'did 


von want to get married for, if you 
couldn't afford to keep up a home?" 
Gloria asked with sudden fury. 
She 


tired, and she was sure that 


Dick's mother hated her. 


"Tour mother thinks that I ought 


to spend niy whole life cooking, so 
you think so too! "Well.. I'm not go- 
Ing to.. . . d'you hear? I'm' not go- 
ing to fry all the color out, of my 
cheeks standing over a red-hot stovt 
for hours and days and years. . . ." 
Gloria's volca rose in a scream. 


Then she'burst into wild sobbing 


and ran upstairs. 


She therw herself on. the bed in 


room, and waited for Dick to 


TIMS. TO GET 
U. 10SE 100R 
OOB ff\ 
THE BOOK 
ff 
' 


SORE .too MOCH.HE 
• ~ HAV> .TWWE ANOXHEt 


rVo£U.,\Ll CEUAfcfc. 
AMYVO* 
tVTtVS 


vs. s\v. 
VJHAT 


THOO6WT 


t 


HVM FOR. MY 
VAY 


*"'~M HE SAID VO HAVJE T'WORVC ANOTHER 
VST T'VWf OP AN OV Witt. VO 


j 
.1 _ HAD f«ERt - SO \ 


FRECKLES AND HIS FRIENDS 
Good Luck! 
By Blower 


-' Will OWE 
I 


OF VOO BOVS AAND ) 


TVNO OP THOSE / 
J 


GOS&-VSZ SUCH WAMfe 


, DpNrr vw6 


WUUE? N»JG SET CHASED 


COSEX. 


Tb TR- CBSEPViOlft >N= . 
SET CHASED Raw THESE - 


SAXESMAN: $AM 
Anything to Oblige 


5ECOHP 


come to her. She wanted him to com- 
fort her. to forgive her. and to tell 
her she could have a cook. 
• • • 


But he didn't come. She listened. 


No step on the stairs. 


Then Glory began to laugh. Xot as 


she had ever laughed before .in all 
her life, but with great gasps .that 
shook her from head to foot. 


And as she laughed tears 
rolled 


down her face. 


AH ,at once she was aware 


of Dick standing at the foot of the 
bed. He had a big pitcher in his 
hands. Then she felt the -stin? of 
ice water in h«r face! 


It choked ' and blinded hor. But 


she went on laughing and crying. 
She tried to stop. She couldn't stop! 


Presently she heard the low rum- 


ble of Dick's roadster under hor win- 
dows. . . . And the next thing s'hc 
knew it was broad daylight. 
She 


lay in her own bed. very tired and 
hungry. 
"What's 
happened?" 
ahe 
asked 


heraelf. 
For she felt blue and un- 


happy as it something dreadful were 
hanging over her. Then sh* r«n»ai- 
bered last night. 


"DJcfcr* Gloria called. "Oh. DJckr 
Immediately he 
appeared 
Jn the 


doorway. His face was covered with 
lather, and he held a shaving brus'i. 


"DicJc Gregory, why did you throw 


that •water Into my face last night?" 
Gloria asked. Dick grinned. 
vTBecau» I thought"" you had hys 


teric*. and I stressed right," he 
cheerfoUy answered. 
"I -went 
out 


ftrtO 


WE 
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R« 
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By Ahem 


ID 
OP AM 


TfeU. 


HOLU 


STATE. HOW UrtTvJET:THC5r 
6 THEM . Bur I'M PUOMB 


r WWM SORE-ITS T»-\E. 
SAMEREASOM 


WOMBRE. HOUM 


L\-Tfl.E I 
HIM 


BUT 1 
THE. M»SS VAMCES IN 


V"^^«»vMJ> 
O**O«T ^* ^>^« 
* 
»^^»«v 
v»n* 


.„_ „... 
„ 
and got Doc Seymour, and he save 
oyo some pIUs to put yoa to sleep. 
or you'd probably be cryfijg yet . 
or laughing. Ill 
admit that the 


laughing sot try gc*t-" 


"W«n. don't you «rer dare to 


throw cue drop of water at me ever 
again, no matter what I do." Gloria 
«aJd «o1einnly. "or 111 walk right out 
of this house and never come back. 
D'you understand?" 


fortably. "Ton -will learn." 


And Gterl* •mined back with her 


ripe Up*. 
But them was no stnQe 


Jn her amber eye», They www Ilk* 
pool* of water that no sunlight has 
•warmed. 


to 


cook! She. would sever bo a. houae- 
hold dradf?. Jier 
hands »hrlr«led 


With wa»hlnr dtebm 
Her 
nafl» 
(To Be Continm*! Tomornm) 
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GIANTS TAKE PIRATES' DUST IN NATIONAL LEAGU 


Corsairs Take Lead By 
: Beating Reds, 8-1, While 


* 
Rain Halts New Yorkers 


Yankees Again Suffer from 


'• Chronic Ailment and Lose 


to Red Sox, 10 to 5 


•New York—The Giants are taking 


•the dust from the Pirates. Tuesday. 
For the nrst time since early in the 


v season New York Is out of the lead in 


the National league pennant race. 
' '.While the Giants were ahead of the 
Braves by 3 to 1 in thp'second inning 
" Monday rain stopped the contest. The 


Corsairs were quick to take advantage 
of the opportunity and trimmed the 
Reds, 8 to 1 and gained the pinnacle 
with a four point leeway. 


* ".Cincinnati 
felt 
the effects of the 


rise of the Pirates and was tobogan- 
ned into the second division. St. Louis 
moving into fourth place in the first 
rank by remaining idle. 


Stanley 
Coveleskie 
hurled 
the 


champs to a- 4 to 1 victory over the 
Athletics, slicing: the lead of the Mack- 
men to half a game. 
. 


The chronic ailment of the Yankees, 


dropping a game after winning two. 
'Btlll persists. For the eleventh time 
this season, the Hugmen failed to ex- 


"• tend a two-game winning streak by 


losing M6nday to the Red Sox, 10 to 
8. 


Detroit held fast to fourth place by 


annexing a twin program from Cleve- 
land, 4 to 1,-and 7 to 4. Cobb turned 


_ out'three doubles anda single out of 


four attempts in the 
opener. The 


Browns polished off the White Sox In 
the ilrst of a series 5 to 2. 


Daa-zy Vance was the undoing "of 


the Phillies, "permitting but five saft- 


_.' ties while the Robins garnered 15 off 
." Carlson and Knight to win by 8 to 3. 


Fournier siammed his fourteenth cir- 
cuit drive t>' the season. 
• 


HOW THEY STAND 


• 
' TEAM STANDINGS 


AMERICAN" ASSOCIATION 


i 
W. 
L 
Pet. 


Louisville 
50 
22 
.694 


Indianapolis 
37 
32 
.527 


Kansas City 
34 
33 
.507 


St. Paul 
35 
34 
.507 


Toledo 
-" 33 
37 
.471 


Minneapolis 
32 
40 
.444 


" 
Columbus 
29 
37 
.439 


Milwaukee 
28 
"43 
.334 


• AMERICAN LEAGUE' _ 


Philadelphia 
44 
23 
.667 


Washington 
44 
23 
.65 


-,,, Chicago, 
36 
30 
.545 


•'•HDetroit -..-,... 
34 
34; 
£00 


'. 
St. Louis 
32 
37- .464 


_ "New" Tork~ 
28 
37 
-£*24 


Cleveland 
27 
40 
.403 


Boston 
23 
44" 
.343 


NATIONAL LEAGUE 


" 
' Pittsburg 
39 
24 
.619 


-New-York 
40 ' 25 
.615 


Brooklyn 
33 
32 
.508 


" '. 6t.,Jx>UiS 
33 
34 * ,.493 


" Cincinnati 
32 
33; 
.492 


"_..' Philadelphia 
29 
35 
.453 


,' 
Chicago-:- 
C. 29 
38 /" .433 


Boston 
25 
401 .385 


1. 
MONDAY'S RESULTS - 


AMERICAN ASSOCIATION 


Milwaukee 7. Minneapolis 6. 
•Louisville 6. Toledo 2. 
St.- Paul 9. Kansas CUy 4. 
Indianapolis at Columbus, no game. 


AMERICAN LEAGUE 


Boston 10. New York 5. 


* Washington 4. Philadelphia 1. 


Detroit 4-7. Cleveland 1-4^ 


-•St. Louis 5. Chicago 2. 
. - 
NATIONAL LEAGUE 


- Brooklyn S, Philadelphia .3. 


Pittsburg 8. Cincinnati 1. 


.-New York 2. Boston 1, (game called 
last of second: rain.) 


No other game scheduled. 


1 
TCESDAVS 
SCHEDULE 


AMERICAN ASSOCIATION 


Milwaukee at St. Paul. 
Kansas City at Minneapolis. 


' Indianapolis' at Toledo. 
• Louisville at Columbus. 
. 


AMERICAN LEAGUE 
V 


Chteago at St; Louis. 


. Detroit at Cleveland.'' 
"- 


Philadelphia at Washirfgton. 
New York at Boston. 


NATIONAL LEAGUE 


Pittsbunc at Chicago. 
Boston at New York. 
Brooklyn at Philadelphia. 
No other games scheduled. 


KIMBERLY STARS WIN . 


IN COMEDY OF ERRORS 


Combined Ix«rl*««—Wynbooms Stars 


«f Klmberly Sunday swamped an Ap- 
plcton team. IS to 2. SJeln. the Star 
liurler. holdinc the 
Anplcton crew 


hitless unt'l the eighth fnr.'njr. Chris- 
ty, the opposing moundsman. was 
touched for 14 Mis and walked 10 
men. 
Twelve errors made by Ap;»le- 


ton helped Kimbtrly win. while the 
Star* committd br.t 1hrw». 
Ixwn and 


Kamp* w«re the heavy hi:ters-for 
the Stair each petting three Wnclos. 
Wlldcntcrg and Slcin each registered 
two. 


The batteries: 
AppMon—Christy 


«nd 
Chrlstenson: 
Kimbcrly—Stein 


»nd WiJdenberg. 


PACKERS HUMBLED BY 


CANNERS IN HARD GO 


. 
Hoetont-tlfc — Hortonville Canners 


Sunday trimmed the Packers. $ to •4- 
In one of the most exciCng games 
'played here this season. 3IIIton Col- 
lar pitched excellent ball for the win- 


'ners. allowing but 4 hlls and reJirins 


12 men by the jxtrirtcrunt rousr. Both 
;cnms are made aj» of employe* of 'he 
fo-" River Valley Cannlnc Co. 


SPAPFRf 


I. A. C. BOASTS GREAT 


QUARTET IN RAY BOYS 


Chicago — The Illinois Athletic 


Club boasts a great quartet* of 
Rays as middle and long distance 
runners. 


For instance, there's the famous 


I6>e Ray, long heralded as Ameri- 
ca's premier miler and still one of 
the best in the game. Then there 
are Ray Watson, Ray Dodge and 
Ray Buker. All starts of the first 
magnitude. 
% 


It is doubtful If any other outfit 


can show such a t-tcllar quartet as 
•these four Rays, who will be enter- 
ed in sex-eral bis: time meets during1 
the summer. 


WAUPACA ACE 


HOLDS POINT 


TO TWO HITS 


Masefski's Pitching Wins, 4 


to 1, from Strong Stevens 
Point Outfit 


Special to Post-Crescent 


Waupaca—Waupaca defeated 
the 


Stevens Point baseball team, 4 to 1, on 
Sunday in one of the finest games ever 
witnessed at the local park. Maesfski 
of Waupaca pitched 'a two hit game 
holding the Pointers hitless until the 
eighth inning when Yach of the visit- 
or sconnected for a homerun. the bat 
being lost while he made the circuit 
The other hit came in the ninth when 
C. Krufisiak hit through the infield. 


No errors were made by the locals 


who supported Maefski in faultless 
style, playing on 
their toes all the 


time. That Waupaca 
has found 
it- 


self was evident throughout the entire 
game. Every player seemed to fit into 
the position to which he ,covej*d 
They managed to get flve^hlts- 
Walker of the Point, -who also was 
given excellent support. One error was 
charged to his outfit. When Maefski 
went six innings without a hit being 
registered oft his deliver}*, the crowd 
began to yell for a no hit game. He 
sailed along by the seventh in the 
same <Sasy fashion, when with one 
down in the.eighth Yach laid on a fast 
one for a homer. The next man up 
struck out and Maefski tossed out the 
next to Wood on first. 


Five Pointers struck out and sia 


locals hit the wind. Good pltchnig'and 
excellent support 
were the features 


of the afternoon 
and Waupaca had 


the edge of both. 
^ 


The lineups . follow: 
Waupaca— 


Smith, catcher: Krueger. short stop; 
Madson.-lef tfleld; Wood, first base: 
Handler, third: 
Pope, center field:, 


Shambcau. second: Steele. right field: 
Maefski. 
pitcher. 
Stevens 
Point— 


Wagner, short: 
Kelfe. second: 
C 


Krufisiak. center-field: L. Kruflsiak. 
left field: Weaver, catcher: Weniel 
right field: Wayck. first base: Walkfr 
er. pitcher. 


Saturdaj-. July 4. Waupaca meets 


the strong Manawa team at Scandin- 
avia at the county celebration to be 
held in the college grove. 


KENOSHA BLANKS 


FAIRIES, 4 TOO 


Twin Sixes Increase Lead to 


Two Full Games by White- 
washing Beloit 


STATE STANDINGS 


' > 
" ' W L Pet. 


Kenosha 
* * -W* 


Beloit 
8 5 .615 


Racine 
8 6 .571 


Sheboygan ..« 
6 8 .429 


SUNDAY'S SCORES 


Racine 5. Sheboygan 4. 
Kenosha 4; Beloit 0. 


SCHEDULE JULY 4 


Sheboygan vs. Racine. 
Kenosha vs.- Belott (2.) 


SUNDAY, JULY 3 


Beloit xs. Racine. 
Sheboygan vs. Kenosha. 
\ 


Kenosha—Kenosha Twin Sixes in- 


<-i eased their Wisconsin State league 
leadership to two full games by whitfj 
washing the Beloit Fairies, 4 to u. 
here Sunday .before 4,000 fans. Nor- 
man Plltt's hurling, fielding and time- 
ly hit were factors 
in the triumph. 


Not a Beloit man reached the second 
and Plitt kept their ilvc hits well scat- 
tered. In tlR seventh he poled a single 
to drive home two^runs and sew up 
the tllt.\Tom Phtllfps was hit for six 
blows, and he blew up in the seventh 
Inning rally. 
Kinsr Lear featured at 


bat with two singles.^. 


Beloit—Pitcher Wright of the .Ken- 


osha Twin Sixes weakened in the 
eighth frame of the Beloit game here 
Saturday just enough to give the 
Fairies four hits and five runs and 
was beaten. 5 to 3. He pitched shut- 
out ball, giving but three singles until 
that time. Thomas " substituted 
for 


Roth In the field in the eighth to crash 
out a double and tie the count. Hol- 
loway followed with another double, 
cleaned the bases'and took the con- 
test T4»e fleldnig of both teams feat- 
ured. This was the first time that 
the Fairies had beaten the Twin 
Sixes this season. 


WILLS AND GREB 


FAVORED TO WIN 


Sportsmen Put Odds of 4 to 1 


on Negro -Giant to Defeat 
Charlie Weinert 


New York.—Harry Wills, riant Ne- 


?ro heavyweight, and "Harry 
Greb. 


worlds middleweight champion, were 
favorites Tuesday in betting on the 
main bouts of 15 rounds at the Polo 
grounds Thursday night for the Ital- 
ian hospital fund. 


Odds of four to on» on \fl!ls to de- 


feat Charley Wcinert of. Newark. N. 
J.. prevallcJ in spite of the fact that 
word had come from the New Jersey 
boxer's camp that 'he 
had closed 


strenuous trnlnine 
Monday in the 


best condition of his career. 


Greb was an S to 5 choice over hi* 


challenger. 
Mickey 
Walker, world's 


welterweight champion. 


The opening bout is scheduled to 
art by 5:30 Thursday evening, day. 


llch: time, while the principals In the 
feature fight under the law must en 
tcr ihe ring by 19 o'clock. 


STANSBURY HIGH GUN 


IN PRACTICE EVENT 


Karl Stan**»ry broVe X» out of a 


possible 
hundred targets at 
the 


practice shoot held on the range of 
the Appfetsn Angling and Shooting 
club Saturday, and thereby too* his 
place at the head, of the group »>at 
participated in th« 
event, 
George 


PacJrard tools second place with 55 
larccls out of 1W> t« his credit, wm:* 
William Falat'c^ l>jx>»;e SO for »n-l 


Or. J~ Chaj^bwlln took a 
. . 


of 75 and Max KUas 70 out of a pos- 


" 


Baseball 
Simplified 


By Billy Evans 


Why is it that batted balls, which 


apparently strike in fair territory in 
front of the batter and titm 
him on the rebound as he 'is about to 
start to drat, are Invariably called 
foul balls? 


strik»ftact 


The batter's box is" almost entirely 


within foul territory. 


When a batsman assumes the pro- 


per stance he Is always in foul ter- 
ritory. 


Ninety-nine times out of a hundred, 


a batted" ball that strikes in front 
of the plate In foul territory and then 
rebounds sharply, striking the bats- 
man as he ls-about to leave the bat 
ters box, comes into contact with .his 
person in foul territory. 


When a batted ball strikes the bats- 


man in foul territory It immediately 
becomes dead, is simply a foul ball. 


Confusion is caused bv the fact that 


the batsman is hit with the ball as he 
starts to take his first step in the 
direction of first base. 


It is practically a physical impos- 


sibility* for the one step to carry the 
batsman into fair territory. 
Often 


the ball strikes the batter before he 
has even a chance to make a break 
for first base. 


Major league umpires are of the 


opinion that when the line of discrim- 
ination is -very slight. It Is always 
fairest, and safest to rule such a 
batted ball that comes Into contact 
with the hitter a foul ball. 


HAWAIIAN CANNA STARCH 


FINDS MARKET IN U. S. 


By Associated Press 


Honolulu—Hawaii's most recent in 


dustry—the production of starch from 
canna plants—came'through the past 
year with a total output of 22.000 
cases, according to announcement by 
Edouard R. - Doty, secretary of the 
Hawaiian Starch Company. 


The entire production is absorbed 


on the mainland and is sought anxi- 
ously by mainland manufacturers of 
starch -who mfac It with their own 
product to raise- the 
quality. Doty 


saM. 
, 


The manufacture of starch from 


canna tubers was launched by the Ha 
waiian company about four'and a 
half years ago with the company 
harvesting Its first appreciable crop 
in 1*24. The demand for the product. 
Doty said, is practically limitless and 
10.900 cases of the starch could have 
been disposed of thl» year. Consider- 
able new acreage Is being planted to 
canna. which Is reflned at Hflo. 


SYNTHETIC MANUFACTURE 


THREATENSCHILE SODA 


By Associated Frees 


f/mAwt—The fear of synthetic ni- 


trogen becoming; a serious competitor 
to the Chilean product Is now being 
regarded more seriously than for 20 
years r<ast, and has caused a rather 
shar> decline In prices of producing 
company shares on the slock market. 


A writer In the annual revletr of 


Aikman. LM.. nitrate broker*, speak- 
In? of the artificial product, declare* 
;hat synthetic nitrogen In Its variour 
terms is daily becoming a more «ri- 


REPRESENT SEPARATE ERAS 
TRIANGLES TAKE 


BANKERS' SCALP 


Y, M, C, A, Climbs Notch 


Closer to Post-Crescents in 
Twilight League 


STANDINGS 


W 
L' 
Pet. 


FRED MERKLE, LEFT, AND LOU GEHRIO. 


•Here are Fred Merkle and Lou Gehrig of the Yankees, orte a fir«=t base- 


man of another' day and the other a youngster now gaining laurels at tn<» 
same position. 
v 
Merkle, as you doubtless remember, played with the Giants years ago. 


He'h now coach on Huggin's team. Gohrip has been holding down Wally 
Pipp's old place and has been doing it nicely. 
Humphrey Wins Blind 


Bogey Golf Tournament 


H. C. Humphrey ''won the fourth 


blind bogey tournament of the Buttes 
des Morts Golf club when he wen 
around the course in 95. There were 
30 entries 
in the 
tournament, bu 


most of these failed to 
qualify and 


only eight were entered in the finals 
Humphrey received a dozen golf balls 
as prize. The blind bogey tournamen 
has become very popular- ^w-iih th< 
Buttes des Morts golfers owing to the 


that handicaps have 
not ye 


been established. 
' 


On Saturday a driving, putting .and 


approach 
contest will be 
held, to 


which ex'ery member of the club wll 
be eligible. Suitable prizes will be 
awarded the winners, and the publl 
la invited to watch the contest/: En 
tries have, begun 'to come in for this 
event, the 
first 
of its 
kind 
to 


tie held 
on the Buttes 
des Morts 


course, and all members who wish to 
taJke part- should telephone 4126. Th< 
tournament committee is 
composed 


of Dr. W. E. O'Keefe as chalrmai 
and Heber H. Pelkey and D. C. Shep 
herd of Neenah 
( 
The course now is In excellent con 


dltlon. and promises to l>e one of the 
best In the state after the turf ha? 
had more time to. grow closer. After 
the blind bogey .tournament Saturday, 
afternoon several of the veteran gol 
fers of the valley who participnte< 
commented on the excellence of the 
greens. 


Work on the new locker house is 


progressing rapidly and the building 
will be ready for use by July 20. The 
ladles of the club have renovated sev 
eral of the rooms of the clubhouse 
and will continue to improve "this dur 
ing the summer. 


ous competitor to Chilean nitrate 
soda, owing to the cheaper price at 
which it. can b« sold, and that the 
erection of several large plants for 
the production of both sulphate and 
nitrate of llm» Is at present under 
consideration In .various countries. 


! 
nadjan 
acific 


EMPRESSES 


Orient 


oo •• £*pr«M UfMr ytoa reach 
.JtpMin only M> days, then 


niln. oenrice M »t Banff and 
Lake LmriM hotels. Further 
information from local itcam- 
•hipacentsor 


It 9. E1,WORTHV, 


Steamship Central 
71 East 4ark«on 


ChlniRti, III. 


DODGERS SWAMP 


GUARDS, 13 TO 3 


Excellent'Support Pulls Kran- 


zusch Out of Serious Trou- 
ble in Tilt 


The Appleton Dodgers staged-a 


comeback Sunday afternoon and took 
the .Company D team Into camp, 1! 
fo 3. after bowing to, the Dale team 
S to 6.' on the previous Sunday. Tne 
Dodgers sot to Curry in the first in 
ning. knocking him all over the lot 
and chased eight runs over the home 
plate before the storm stopped. ' 
_ 


Kr.-inzusch. pitching for the Dod 


~ers, showed up well 
most of I 


time, and was pulled out of trouble 
at several stages of the game by hi1 
excellent support. 


The 
Dodgers 
have 
scheduled a 


game with the strong Black Creek 
tcam_for next Sunday, and are look- 
ing for more games with other teams 
in their class. 
Anyone 
desiring a 


game }s requested to write Donald 
Kmnziisch. 
220 E. 
Wlsconsin-ave. 


Appleton. or telephone 3506. 


Post-Crescent 
6 
1 


V. M. C. A. 


.857 
.657 


Bankers 
4 
4 
.500 


Fooffitters 
3 ' 2 
.600 


Meyer ?*<** 
1 
3 
.250 


Chair Co 
1 
5 
.167 


Handing the Bankers a 16 to 6 


drubbing Monday afternoon the Y. 
M. C. A. took a firmer hold on sec- 
ond place in the Twilight league and 
climbed up another notch 
on 
the 


league leading Post-Crescents. 
The 


Bankers were off form Monday and 
the Triangles' had easy sailing. The 
absence of several of the Bankers In 
the early innings of the game gave 
the Y. M. C. A. an added advantage, 
but their victory was due mainly to 
their excellent work in the field. 


Wednesday 
afternoon 
the 
Post 


Crescents will meet the Footfitters in 
1 game originally scheduled for Fi I- 
day. while the 
game between the 


Chairs and the Meyer Press scheduled 
for Wednesday has been switched to 
Friday. 
This, change 
was made 


owing to the fact that the Footfitters 
will be unable to play on Friday be- 
cause the shoestores will be kept open 
on the eve of July 4. 


ORGANIZE SCHOOL FOR 


YOUNG MOUNTAINEERS 


By Associated Press 


Vienna—Reared "in a country whose 


mountain ranges rival and even sur 
pass the peaks, of Switzerland, the 
youth of Austria, both boys and girls 
are enthusiastic mountain climbers 
But this is often ^a dangerous pas 
time, and each year the Alps takt 
heavy toll of young and valuable 
lives. 


To 
protect 
these' 
\-enturesome 


youngsters there has been organized 
a mountain-climbing school, with faci 
Htics for 400 students. 
The Instruc 


tion is to embrace theoretical lectures 
and practical training. The lectures 
will treat of meteorology and weathei 
prediction, and will further deal witl- 
the comparative value of various tex 
tures for articles of wear and equip 
ment for mountaineering. Then, first 
aid and transportation, up and /down 
gradients in case of accident, method 
of sheltering from wind, avalanches 
rain and snow, and lasty nutrition 
and physical .-endurance, will likewise 
'receive attention. 


i The armor used by Joan of Arc was 
especially made for her In Tours. 


CROWD PANS VERDICT 


. IN STRIB-GORMAN GO 


Dclrnit-William L. (Youn?) Strih 


llnjr. Atlanta. Ga.. won a Judge's de- 
cision over Bud Gorman. Fox River 
valley. \VIs. In ten round? here Mon- 
day night. 
Eath fighters are light 


heavyweights. 
The verdict was un- 


popular with the crowd. 


Gorman 
fought 
hard 
and 
f.iFt 


against the southern 
battler, 
par- 


ticularly in the late rounds. f There 
were no knockdowns. 


A & B 


POND CLOSES YALE 


CAREER WITH WIN 


New Haven. Conn.—Ducky Pond 


Yales great alhlete. Ilnlslicd hi* 
collegiate career 
In 
a blaze 
of, 


glory recently. 


He pltvnod the Ell to the Big 


Three baseball title by defeating 
Princeton In a terrific buttle. 10 
to 9. And In so doing triumphed 
over ChM'loy Caldwcll. the TisenT 
star gunner. 
Ills 
batting also 


aided the Blue to victory, a safe 
swat off his club in the tenth in- 
ning winning the fracas. 


Pond, beside.) Marring on 
the 


diamond, was also a twlnUIer pn 
the gridiron where he played In 
the bnckfleld foi three seasons. He 
was one of the best two-sport ath- 
letes Yale has had in a long while- 


PLAN NATIONAL BIKE 


RACES FOR ST. LOUIS 


St. Louis—The fifth annual nation- 


al championship bicycle meet of the 
Amateur Ulcycle Ixsague of America 
will be held In St. Louis Sept 5 and. 6, 
It was announced Monday. Elimina- 
tion races will be held In all the large 
cities of the United States, wfth two 
classes of runners competing. These 
Include .boys under 16 and those over 
that age. 
" 
% 


Last year the -races were, held ats 


Buffalo, N. Y., Charels Winters win- 
ning the senior class and William 
Honcman in the junior. Both were of 
New York City. 


KIWANIS SEEK SCALPS 


OF LIONS ON TUESDAY 


Smarting from their recent 9 to 8 tie 


feat at the hands of, the league leading 
Legionaires the tall end' Kiwanis are 
primed for their meeting with" the Ki- 
wani& at Jones park Tuesday after 
noon. The Kiwanis put up the hard 
est game of their careers last week in 
an attempt to put one over on the! 
top notchers and the fact that they, 
missed their goal by only two points; 
promises the Lions a hard run. The 
Jungle Kings are safely perched in 
second place with the Rotarians isev 
cral games behind. 


FOG TAKES BLAME 


London — Mary Cope has played 


the org.in at Holy Trinity church in 
London, for 60 years. 
Durlncr 
all 


this time She has missed only two 
Sundays, once on .-iccount of illness, 
and once because a London fog was 


dense she could not 
find 
the! 


church edifice. 
. 


-.¥ 


*& 


** 
-TAN 
cigar you'll lite 


"The beginning of a perfect 
day-what? A HOI-TAN" 
- 


BLUNT. 
Watch my 
smoke!" (a dime) 


TROUSERS 


To match odd coats and torts. • 


BRING IX A SAMPLE 


Wm. J- Ferrbir 


Any Size Any Pattern Vfesl, End 516 W. College Ave. 


EXPERT PLUMBING AND EBATDfG, 
.INSTALLATION'AND REPAIR WORK 


REINHARD WENZEL, Plumbing Contractor 


427 W. College Ave. . 
<• 
^ 
Phone 3992 


Have a-Home Hot Blast Furnace Installed by 


TSCHANK & CHRISTENSEN 


Phone 53 & 2804 


'ine Furnacti Men in the Furnace Business 
- 807 W. CoHege-ATe. 


YES 


"VVe have two grades of'ma- 
terial that vc do siioe re- 
building witf 
Prices to suit 


every income. 


ELECTRIC 
SHOE SHOP 


210 W. CoHese-Arc. 


Phone 465 


^ 
We Deliver 


HennesWest Side Tire Shop 
'" 
*D5strtfmtor"HOOD TIRES -^ AJAS TIRES 


£05 W. Col. Ave.- Open Evenings and Sunday Phone 


Quitting Business Prices 


Cigart by the box, 20% off. Candy selling for 20% 


less. Cigarettes selling at cost. Clothing at cost ,and some 
below cost. Jewelry, all kinds at cost. 


BIG VARIETY OF FIREWORKS 


Going at a Low Price 


410 K. Appleton St. 
Near Northwestern Depot' 


Jacobson Economy Store 


LADIES' AND MEN'S WEAR 


325 No, Appleton St. 
Two Blocks No* o fColleje Ave. 


HOUSE APRONS 
Special This Week 
69c * $1.59 


8TA2ZPSD HOUSE DRESSES 
SI .69 to $2.33 


MID-WEEK 1EATSPECIALS 


June 30 - July. 1st and 2nd 


Pork Chops, per Ib. - - - - - 23c 
Sirloin Steak, per Ib., - - - - 23c 
Pork Loin Roast, per Ib. - - - 22c 


Hopfensperger Bros. he. 


Wherever You Go — 


Over "The Fourth" 


% 


there arc lets of things you'll need, in 
the way of CLOTHES—THAT YOU'LL 
FIND AT "THE OLD"STAND" 
Cameron-Schulz 


. >*tt.< <».3" 
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APPLETON POST-CRESCENT 
Tuesday Evening, June 30, 1925 


Be Wise And Be Early—In Reading And Answering The Classified 
Offers 


APPLETON PO8T4W.ftr.KXT 


'All ads fire restricted to tnelr proper 
clnjiflficjiUone and to the regular Apple- 
ton Post-Crescent style of type- 
Dally rate per line for consecutive In- 


Charges Cash 


One day 
............... 
12 
.11 
Three days 
............. 
JO 
•»• 
Six days 
............... 
09 
-OS 


Minimum charge. 50r. 
Advertising ordered for Irrepular In- 


tertlons takes the one time In5*™"" 
rate, no ad taken for less than basis or 
two lines. Count 5 average words to a 


Charged ads will be received by tele- 
phone and If paid at office within six 
days from the first day of insertion cash 
rate will be allowed. 
Ads ordered for three days or six <Ja>s 
and stopped before expiration will only 
be charged for the number of times the 
ad appeared and adjustment made at 
the rate earned. 
npeclal rat* for yearly advertising 
Publishers reserve the- right to edit or 
reject any classified advertising copy. 
Telephone 543. ask for Ad Taker. 
The following classification headings 
appear In this newspaper In the numer- 
ical order here given, closely allied 
classifications being grouped together. 
The individual advertisements are ar- 
ranged under these headings in alpha- 
betical order for quick reference. 
ANNOUNCEMENTS 
Z-Card of Thanlcs. 
8— In Memoriam. 
4— Flowers and Mourning Goods. 
6— Funeral Directors. 
" 6-Monutntntt and Cemetery Lot*. 


7— Notices. 
8-Religious and Social Events. 
•—Societies and Lodges. 
Ib-gtrayed. Lost, Found. 
AUTOMOTIVE 


A— Automobile Agencies. 
11— Automobiles For Sale, 
12— Auto Trucks For Sale. 
'ia— Auto Accessories. Tires, Fart*, 
-14— Garages Autos for Hire. 
15— Motorcycles and Bicycles. 
16— Repairing— Service Stations. . 
IT— Wanted— Automotive. 
BUSINESS SERVICH 
18-V5us!ness Service Offered. 
1»— Building and Contracting. 
JO-Cleaning, Djelng. Reiiovatln*. 
n-«Dressmaiang and 'Millinery. 
22— Heating, Plumbing, Roofing. 
23— Insurance and Surety Bonds. 
Z4— Laundering. 
J5— Moving. Trucking, Storage. 
16— Painting, Papering. Decorating. 
27— Printing. Engraving. Binding. 
88— Professional Services. 
»-Repalring and Refinlshlng. 
10—TaUoring. and Pressing. 
H— Wanted— Business Service. 
EMPLOYMENT 
C— Help Wanted— Female. 
B— Help Wanted— Male. 
U-Help— Male and Female. 
«5— Solicitors. Canvassers, Agent*. 
»6— Situations Wanted— Female. 


K— Business Opportunities. 
t»— Investment. Stocks. Bonds. - 
40-Money to Loan— Mortgages. 
«— Wanted— To Borrow. 


• 
INSTRUCTION 


«S— Correspondence Courses. 
4J— Local Instruction Clasees. 
4t— Musical. Dancing. Dramatic. 


^ 
. 
~ 
i 
. 
M 
. !•• '••l^'*3 i-«-«J 
•fc^Wanted— Instruction. ' 
A 
s. 
LIVE STOCK 
47-Dogs. Cats. Other Pets. 
16— Horses. Cattle. "Vehicles. --— •- 
49— Poultry and Supplies. 
Unwanted— Live Stock. 
MERCHANDISE 


R— Articles for Sale 
CIA— Barter and Exchange. 
12— Boats and Accessories. 
B-^BulIdlng Materials. '• 
••" 
* 
5-Business and Office Equipments 
B— Farm and Dairy Products. 
it-Fuel. Feed. y«rtmsew.,v - 
- u e . 
. 
., - 
R-^Good Tbings.to Eat-j 
3- 
^ . 
Hr-Home-Made Things. , 
£- .-, • 
»-HouMhold Goods. 
- 
fO— Watches. Jewelry. Diamonds. 
SI— Machinery and Tools. 
S3— Musical Merchandise. 
CA -Radio Equipment. 
K-8eeds. Plants. Flowers. 
'«J— Specials at the Store*. 
((-Wearing Apparel. 
ft- Wanted— To Buy. ' 
.__ 
BOOMS ArfD BOARD 


«7— Rooms and Board. 
IB-Rooms Without Board. 
it-Rooms for Housekeeping. 
^-Vacation Place*. 
71— Where to Eat- 
_ 
7z— Wbcre to Stop In Town. 


,7S_Karms and Land for 
73-Houses for Rent. 
78— Offices and Desk . x>m. 
tS-sSon and Rcsorts-For Rest. 
8u— Suburban For Rent. 
Jl— Wanted— To Rent. 
_. T« 
REAL ESTATE FOR SALE 
R-Brokers in Real EstJJ**- 
C-Buslnecs Property For Saie. 
B— Farms and Land For Sale. 
M— Houses For Sale. 


fefe 
K-Suburban Fw^aie. 
tt-To Exchange— Heal Estate. 
••—•Wanted— Real Estate 
AUCTIONS. LEGAL8 
•0-Auctlon Sales. 
>l-Ltgal Notice*. 


AUTOMOTIVE 


JIBSON'S 35 BARGAINS — 


1925 Master Six Buick Coach, 


bip discount. 


924 Ford coupe, like new .... $450 
Stutz 4 passenger sport 
$675 


924 Buick four touring 
$495 


924 Studebaker touring 
$650 


923 Jordan Sport coupe 
$975 


924 Ford touring, like new .. $295 
Jordan Blue Boy 4 passenger. 


balloon tires, trunk, bumpers. 
Duco finish, like new 
$1.075 


Marmon 34 touring-, pood paint $3S5 
1924 Ford touring, like new .. 
$295 


923 Maxwell Touring 
$475 


924 Chevrolet Sedan 
$475 


923 Willys-Knight Sedan 
$975 


921 Nash Sport 
$350 


_922 Light 6 Studebaker Sedan $750 
1922 Gardner Sedan 
$450 


924 Ford ton truck with starter $300 
922 Studebaker Special Six 
Touring 
$550 


921 Studebaker Special 6 Tour- 
ing 
$350 


922 Light Six Studebaker 
Coupe 
$565 


923 Durant Sedan, balloon 
tires 
1650 


924 four passenger Chevrolet 
Coupe 
$475 


922 Buick 22-4S Coupe, refm- 
ished 
$775 


924 Overland Touring 
$350 


1923 Jordan Sedan, 4'door, bal- 


loon tires, bumpers, Duco 
finish 
$1.250 


920 Studebaker Coupe 
$475 


923 Chevrolet Sedanette 
$375 


923 Hudson Coach. 5300 extras. $750 
921 Dodge Coupe 
$375 


Any of the above cars will be sold 
«t:- one-third down, balance monthly 
Moments, without brokerage chargea. 


v GIBSON AUTO'EXCHANGE 


APPLETON. 211-213 W. COLLECT- 


AVE. 


OSHKOSH. 262-264 MAIN STREET 
FOND DU LAC. 208 S. MAIN. 


Strayed. Lost. Found 
10 


COLLIE 
DOG — Lost. 
"Clipped. 
Named "Dixie." Call 
Steffensen. 


9703-R4 
HAND BAG—Found, contained sum 
, of money. Call 9647-R3 and identify 
', and pay for this ad. 
2*ECKLACE—Beaded. Jet. Lost be 
tween Wavcrly Beach and St. Jo- 
iser-h church. Reward. Matt Schmidt 


* iSon. 
POLICE DOG — Found. Owner may 
-call at Police Station. 


AnUnnobPeg For Sale 
11 


OPEN AIR USED CAR MARKET— 
.Chrysler 6 demonstrator at cost. 
Also all other snakes of cars. Bar 
gains. 1-3 down. bal. monthly. St. 
John Motor Car Co. 


AUTOMOTIVE 


Automobiles For Sale 


AUTOMOBILE INSURANCE — New 
lower rates in Stock Company. Phone 


2241. Carley Insurance Agency. 


SPECIAL WHILE THEY LAST— 


'GUARANTEED USED CARS' 


FORD TOURING—1-1917 with 1925 
license $35. 
x, 


CHEVROLET COUPEr-1-1922. $350. 
A-l Shape. 


FORD TRUCK—1-1921 with Body and 
cab $150. 


SEO TRUCK—1 with new commer- 
cial body. A bargain at $150. 


FORD COUPE — 1-1922 with 1925 
license. New cord tires. $250. 


FORD ROADSTER—1-1923 with box 
1925 license $275. 


FORD COUPE—1-1921. Pric^^aOtt.^.™ 


FORD -TRUCK—1-1922 wlttt^ new 
body and cab. $300. 
^'.' 


COUPE—1-1924. Excelent 
condition. 


$425. 


AUG. BRANDT CO. 


(Ford Distributors) ,'? 
J. 


> 
Phone 3000 
*&. 
' 


FORD COUPES—2. 1924. With new 
license. At a bargain. Tel. 3000. 


USED CARS— 


SUICK COUPE—4 pass. 6 cy.. 1921 
model. 
Equipped 
with • bumpers, 
spare tire, seat covers and many 
other extras. $300 down, balance 
monthly. 


BUICK 
ROADSTER — 1920. 
Un- 
finished. Good cord tires. Winter top 
$180 down bal. monthly. 


BUICK TOURING—1922. Completely 
refinished and equipped. $225 down, 
balance monthly. 


WILLYS KNIGHT—1924. 5 pass.Tour 
ing. Completely equipped. Refinished. 
A-l mechanical condition. $250 down 
payment. Balance terms. 


FORD TOURING—1923. Good tire*, 
refinished. $100 down. bal. monthly. 


BUICK ROADSTER—6 cylinder. 1918 
Completely overhauled. Reflnished. 
New top." Price $350. 


CENTRAL MOTOR CAR CO.. 


(Buick Distributors) 


TOURING CAR—Fo: sale. Dodge. 
1923. Orirfnal lires. Deal with owner. 
20 Sherman PI. 


Auto Trucks For Sale 
IS 


FORD TRUCK—With steel body and 
hoist. Balliet Supply Co. Phone* 1SS. 


AUTOMOTIVE 


ttenairink—Service Station* 
16 


AUTO TOPS—And Curtains. Repair 
work a specialty. Appleton Auto 
Trimming Co., 312 College-ave. Phone 
532. 
FORDS REPAIRED—Appleton Ser- 
vice garage. 607 N. Superlor-st. Our 
wrecking truck at your service day 
or night. Tel. 3700. 
TOWING SERVICE—Day and night 
at General Auto Shop.. Tel. 
2498. 


124 E. Washlngton-st. 


Wanted Automotive 
17 


FORD 
ROADSTER — Or Coupe 


wanted. State year and price. Write 
N-14 Post-Crescent. 
* 


BUSINESS SERVICE 


Business Servic* Offered 
18 


AWNINGS—For Store, Home, Porch 
and Shop curtains. Appleton Awning 
Shop. 70S W. 3rd-st. Tel. 3127. 
WELLS DRILLEL—Pumps repaired. 
Call me regardless of how far you 
live J. Kons/ Tel. 9651-J-5. 


Dressmaking and Millinery 
21 


•BEATRICE"—For alterations, hem- 
stitching, 
pleating, 
buttons 
and 


fancy laundering. 232 E. College Ave. 


HEMSTITCHING AND PICOTING— 
Promptly and Neatly Done. "Little 
Paris Millinery." Conway Hotel. 


HEMSTITCHING—lOc per yd. But- 
tons. Will call for work. Tel. 1890-J 
Mrs. Sherman. 229 S. Durkee-st. 


Insurance and Surety Ponds 
23 SEWING WANTED—By day or piece 


work. 117 E. Harris St. Tel. 1854-M. 


INSURANCE—Accident, 
health, au- 


tomobile, fire. N. E. Gerhartz, 507 
Desnoyer-st. Phone 378J. Kaukuana. 


WIDOW—With one child desires po- 
sition as housekeeper. In' city if pos 
slblc. Tel. 143-R. 


Moving, Trucking, Storage 
25 


HOUSEHOLD 
GOODS — And 
car 
storage. Smith Livery, phone 
105, 


corner Lawrence and Appleton-sts. 
MOVING—Harry H. Long. Tel. 724. 
115 S. Walnut-st. Long distance haul- 
ing. Agt. Northern Trans. Co. 
LONG DISTANCE HAULING—Also 
local trucking. G. H. Buchert, Trans- 
fer. Tel. 445. 724 N. Clark-st. 


Painting. Papering, Decorating 28 


ROOM MOULDINGS—In white enam- 
eled and light and dark oak finish. 
Our stock is ample to take care of 
your needs. William 
Nehls Wall 
Paper and Paints. 226 W. Washing- 
ton-st. 


Professional Services 
28 


ARCHITECTS—Smith & Brandt. In- 
stitutional and Commercial 
Archi- 
tectural Service. Design and Super- 
intendence. 
Room 8. Odd Fellovr- 


bldg, 


EMPLOYMENT 


Wanted—Business Service 
31 


CHIMNEYS—Furnaces and boilers 
cleaned. Joe Paul!. 'Tel. 1661. 


Help Wanted—Female 
32 


COOK—Short order. 
Experienced!. 


at Coffee.StiiQp...Mpna.'3ba.—--—- 


DINING ROOM GIRL — Wanted at 
once. Experienced~£4Apply.Ain>. person 
at Depot Lunch Room. 414 N. Apple- 
ton St. 
GIRL—To help mornings. 844 E. El- 
dorado St. 
~* • 


MAID—Experienced. One -who la will- 
.' 
^ J 
^ 
. 
f 


ing to work 'InJChlcago.' Must like 


—~v- 
',f^, 
~~ '"' 
•?"' 
'"'• 
children. Must .be a good'plain cook. 
$ 
n r 
•£ 
No laundry work.'$15 a week. Write 


Mrs. Roy Getschow, % Herman, Get- 


chow. Patterson Co., Appleton. Wls. 


MAID—Competent for general house- 
work "at once. 129 N. Lawe-st. 
WOMAN — Who understands plain 
cooking for summer camp session 
10 weeks. Call 2757. 
WAITRESS-^Experienced. Apply in 
person. Th4 American 
Good Food 
Restaurant. 
WAITRESS — Wanted Experienced. 
Apply at Valley Inn. Neenah. 


Help Wanted—Mala 
33 


MAN—Experienced. To work on farm 
Wife as housekeeper. James Powers 
Shlocton. Wis. 
MAN—Experienced for farm work. 
Tel. Greenville 7-F4. 


Help—Hate and female 
34 


DICTAPHONE OPERATORS—Want- 
ed: two. . Apply Menasha Printing & 
Carton Company. 


Solicitors. Canvassers. Aerate 
35 


REPRESENTATIVE — Or agency. 
High class bond sales representa- 
tive for Appleton and surrounding 
counties. Old established 
bonding 
bank. Address A. J. Kralovetz. P. O. 
Box 83. Sheboygan. Wis. 
SALESMAN — To sell tho famous 
farm lighting and cooking plant on 
60 days approval. Weyauweg*. Mfg. 
Co.. Weyauwega. "Wls. 


Situations Wanted—Female 
3« 


BOOKKEEPER—Eight years experi- 
ence desires position. Good refer- 


Write O-ll Pogt-Creacent. 


NURSE GIRL—Wants to car* for 
Infant. Experienced. References. Ap- 
ply 101$ N. Appleton St. between 7 
and 12 Wednesday. 


Don't Play Blind Man's 


• 
Buff All Your Life! 


Do you remember the game. "Blind Man's Buff," you 


played when you were a child? 


When you were blindfolded it was a difficult thing, wasn't 


it. to put your hands on the person you' wanted to find? You 
were at a. distinct disadvantage—having to wear a blindfold— 
while the other children could see everything that wa» 
going on around them. 


Many "grown-ups"—those who fail to read the classified 


page of the Post-Crescent daily—have difficulty in placing 
their hands on the objects they want. 


Others—the wide-awake readers—see everything that is 


going on around them in the buying and selling world. 


If you are wearing a "blindfold." it's time now to take it 


off. 


Start'reading the A-B-C Classified Ads regularly! 


The ABC Classified Ads 


Always the Same—In Service 


Always Different—In Opportunity 


EMPLOYMENT 


Situations Wanted—Female 
36 


Situations Wanted—Male 
37 


CLERK OR SALESMAN — Desires 
work in hardxvare 
or 
Implement 
store. Experienced. Can furnish ref- 
erences. Write M-17 Post-Crescent. 


BEDSTEAD — White 
enamel Iron. 
Spring and.mattress. Mahogany li- 
brary table/ All for $22. Call "eve- 
nings at 502 S. Storv St. 


MAN—Wants some light employment. 
Middle-aged. 
Handy at 
repairing. 


Tel. 3462-W. 
YOUNG MAN—Reliable. Desires to 
act as chauffer for touring party. 
For interview Tel. 608. 


MORRIS CHAIR—Leather, 1 high 
back 
chair, breakfast 
table and 
clothes hamper. Phone 2554. 


FINANCIAL 


Business Opportunities 
38 


CLERK—Seeks position in retail line, 
preferably in men's furnishings and 
sporting goods line or similar. Sal- 
ary immaterial. Best of references. 
If agreeable will buy into business or 
entire business after 6 months con- 
nection. 
Formerly in business for 
myself in' Illinois. Protestant, 39 
years of age. 
Replies treated strict- 


ly 
confidential. Write N-ll, Post- 


Crescent. 


OIL STOVES— 


"Red Star." The stove without 
wicks. Cooks as 
fast as 
gas. 


Makes 
your 
summer cooking 
easier. 
Durable, . sanitary and 


economical. 
Priced 
Reasonable. 
Fox River Hardware Co., 130 N. 
Appleton St.. Tel. 208. 


GENERAL STORE—And 
saloon in 
connection on corner; best • location 
in 
town. Will trade 
for -farm. 
Schaeuble, 517 N. Bates-st. Tel. 
3247J. 


Money to Loan—Mortgages 
46 


SEWING 
MACHINE—Singer 
with 
drop top. 
Also baby carriage and 


garden hose. All good as new. Call 
2158 or 333 E Eldorado St. 


MONEY TO LOAN—P. A. Kornely. 
Appleton. Wis. 
_ 


f<- - INSTRUCTION 


Correspondence Courses 
42 


INCREASE 
YOUR EARNINGS — 
Through I C. S. training. J. M. Han- 
son. Rep. 203 W. College Ave. ' 


LIVE STOCK 


Dogs, Cats. Other Pets 
47 


HOUNDS—2 male. Verv reasonable. 
Call or Tel. Greenville 25F11. 
ROLLER CANARIES 
male. Call 2949. 


Male and fe- 


Hones. Cattle. Vehicles 
48 


BULLS—Holstein bred for production 
A few real show prospects. Wieck- 
ert Farm. Tel. 9632-R11. 
HORSE — And cow. For sale. Also 
double harness and halters. 
Tel. 
3072-J. 
HORSES—We /sell 
and trade. -A. 
Slater & Co., 116 S. Walnut-st. Rear 
of Dohr's Hotel. 
__ 
Poultry and Supplies 
49 


BABY CHICKS—Quality P'rices $10 
and up. 
Custom hatching <5> $4.00 
per 100. If you have not ordered 
yet, do it now. Badger State Chlck- 
ery. 1713 E. Wisconsiu-ave. 
Tel. 
1PS7-J or 2247. 


MERCHANDISE 


Articles For Sale 
51 


BABY BUGGY,—In ' good 
condition. 
Blue Willow. Reasonable. "TcL 143-R. 
GARDEN HOSE — Fifty feet. Like 
new. $5. Porch swing. $2. Call 3491. 
Bnstoesa and Office Equipment Si 


SAFE—"Dielold" office safe In excel- 
lent condition. Size 42" x 29 x 2>. 
double doors. Inner arrangement 
consists of small drawers. 3 large 
compartments (or books, files, etc. 
Casa box. Will be sold reasonable. 
Inquire at Post-Crescent. 


Good Things to Eai 


GROCERIES—Farmers, we give you 
service at all hours during harvest 
time. Crabb's Grocery. Junct, Street 
car turn. 


DO YOU wish to better yourself? 
Read the "Help Wanted" columns 
daily. 


MERCHANDISE 


Household 'Goods 


BUFFET—Oak $15.00. China cabinet, 
oak $15.00. Ice box. $10. E. Van 
Horn. 221 N. Appleton-st 


BED—Spring and mattress. For sale. 
Tel. 2327. 
HOUSEHOLD GOODS—For sale. In 
good condition 615 N. Tonka St. 9 to 
12 and'- from 2 to 7:30. 


FIRST 
WARD—Upper flat modern 
except heat. $25. Two only. Write 
N-13 Post-Crescent. 


RANGE—Coal and wood. Call 821 S. 
River St. 


N. MORRISON ST. 619—Lower flat. 
Inquire after 
5 o'clock at 323 E. 
Spring St. 


RANGE—For sale. Malleable 
wood 
and coal. Just like new. Tel. 613. 
SEWING MACHINES—New and used 
D. H. Singers, Whites, New Home, 
Domestic and other makfs. $5.00 and 
up. All guaranteed. 113 North Mor- 
rison-st. Any make repaired. 


TABLES—3 sizes. Also chairs. Suit- 
able for porches, cottages or break- 
fast room. Also electric mangle and 
Cataract washer. Tel. 3762. 


Machinery and Tools 
61 


MOTOR — 2 H. P. Striking mach. 
Machinist tools. 940 E. Eldorado St. 


Seeds. Plants.. Flowers 
63 


CABBAGE PLANTS — Danish ball- 
head. Seed grown bv Cabbage Grow- 
ers association. Ed. Miller Tel. 9646- 
R-2. 
CABBAGE 
PLANTS—Late Ferries 
strain. John Sturm. Tel. 9711.113. 


Specials at the Stores 
64 


FIREWORKS—Of all kinds for sale. 
Suitable for night or day. Douglas 
Grocery- Tel. 734, opposite telephone 
office. 
KODAKS AND FILMS—On your va- 
cation/ be sure vour kodak goes too. 
Ideal Photo & Gift Shop. 20S E. Col- 
lege Ave. 


Wearing Apparel 
65 


FURS—For fine furs see Carstenson, 
Will close at noon on Sat. from May 
1st to Sept. 1st. 110 S. Morrison-st. 
Phone 979. Repairs. Storage. Re- 
modeling. 


WanUM—To Buy 


DIAMOND—Wanted1 about »4 carat 
or larger. Write K-12 Post-Crescent. 
GIRLS BICYCLE—Wanted. Call 109 
W. Winnebago St. or Tel. 3627. 
GAS STOVE—Wanted. Must be cheap 
and in good condition. Tel. 3647-M. 
RAGS—Clean rags for wiping ma- 
chinery. 
N& stiff bosom shirts, silk 
or wool. Will pay 4c a Ib. upon de- 
livery at Post-Crescent office 
, 


ROOMS AND BOARD 


Rooms With Board 


N. RICHMOND-ST. 313—Roomer and 
boarder wanted. Tel. 2221. 
N. STATE-ST. 204—Room and board, 
modern. 
Home privileges. 
Also 
table boarders. 
N. STATE-ST. 220—Pleasant rooms 
with or without board. Tel. 2626. 
X. MORRISON-ST.303—Koomcrs and 
boarders. 
Ideal location. Tel. 2S62. 


Rooms Withoift Board 
68 


N. MORRISON ST. 
303—3 
blocks 


from P. O. Tel. 2792. 
N. MORRISON-ST, 514 — Modern fur- 
nished room. Tel. 1S30AV. 


ROOMS AND BOARD 


Rooms Without Board 
68 


BLOCK FROM HOTEL APPLETON 
—Furnished Room. First floor large 
modern front room: no other room- 
ers. 
Also other rooms in different 
parts of tho City. Gates 
Rental 
Dept.. Telephone 1552. 209 N. Sup 
erlor-st. 
E. WASHINGTON ST. 315—Modern 
furnished room. 
N. 
DURKEE-ST. 201—Modern 
fur- 
nished rooms. Centrally located. 
N. MORRJSON ST. 520—Fuinlshed 
room. Garage if desired. Tel. 3375. 
N. LAWE ST. — Modern furnished 
room. Garage. Tel. 3030 after 2 P. M. 
W. WASHINGTON ST. 336 — Fur- 
nlshed modern room. Tel. 870. 


Rooms for Housekeeping 
69 


E. WASHINGTON ST. 224 — Fur- 
nished light house keeping rooms. 
Central. 
N. APPLETON-ST. 
721—Furnished 
three room suite for light housekeep- 
ing; good location. Very deslrable. 
N. MORRISON ST. 536—Modem room 
for housekeeping. 
POST BLDG.—Furnished room suit- 
able for light 
housekeeping. Tel. 


1716-R or inquire Room 18 Post-Bldg 
S. STATE ST. 215 — Furnished 4 
rooms modern housekeeping apart 
ment. Private bath. On car line. 


REAL ESTATE FOR RENT 


Apartments and Flats 
74 


COLLEGE AVE—Modern upper flat 
with porch. Six rooms 
heat 
and 
water $60 a mo. Above Kamps Jewel- 
ry Store. Call 723 or 1460. 
COLLEGE AVE—Modern upper flat 
with porch. Five rooms, heat and 
water $50 a 
mo. 
Above 
Kamps 
Jewelry Store. Call 723 or 1460. 


FIFTH ST. — 


5 ROOMS—And bath. Strictly modern. 
Also garage. Including water and 
garbage disposal. Good location. $50. 


THIRD WARD—Five room lower flat 
Modern. Well located. 


TEL. 1547. 


3. HANCOCK-ST, 314—All modern 
furnished 5 room upper flat. Heat 
and water furnished. No children. 
Tel. 1266J. 


. DURKEE ST. 315—3 room modern 
lower flat with garage. 
N. DIVISION-ST. 1203—4 room mod- 
ern upper flat. Tel. 3095. 
S. MEADE ST. 207—Newly decorated 
modern furnished apartment. 
Sep- 
arate entrance and private bath. De- 
sirable location. Tel. 3157. 
S. CHERRY ST. 608—Upper modern 
4 room flat. Tel. 1335-R. 
XV. HARRIS-ST, 110—3 room upper 
furnished flat. 2 blocks from P. O. 
No children. Tel. 2748. 
W. FIFTH-ST, 
514—LQwer 3 room 
modern furnished apartment.''' Pri- 
vate bath. Garage. Tel. 3979. ) ' 
W. COLLEGE-AVE. S07—5 room and 
bath. Heated: strictly modern flat. 
Teli 53W. 
W. SPENCER ST. 1218—Upstairs for 
rent. Inquire at 1322 W. Lawrence- 
st. 
W. SPENCER ST. 1225—Upper flat, 
also garage. 
' 


W. 
PP.OSRECT-AVE—Modern 
flat 


furnished or unfurnished. Tel. 692. 


Business Places For Rent 
~5 


BUILDING—For rent or sale. 20x56. 
suitable for small garage or paint 
shop. Lot 45x56. D. E. Vaughn, 107 
E. College-ave. 


Houses For Rent 
77 


BUNGALOW—New. 5 rooms. Avail- 
able July 1st. Carroll. Thomas and 
Carroll. 121 N. 
Appleton-st. 
Tel. 


2813. 3536. 3645. 
E. WINNEBAGO ST. 
919—7 room 
modern house with "garage. Rent $35 
Call or write J. 
B. Rontmeester, 


1627 Morrow St. Green Bay. Wis. 
E. WINNEBAGO-ST—10 room home 
with bath. All modern. 4 bedrooms. 
Inquire at 214 E. Winnebago-st. 
HOMES—List your 
property 
with 
Gates Rental Dept for results. Tel. 
1552. 
209 N. Superior St. 
• 


N. UNION ST.—Eight room house. 
All modern house and garage $40. 
Inquire 1010 N. Union St. 
NORTH GARFIELD STREET 534— 
5 room modern house. 
S. .TACKMAN ST. 716—6 room house 
Modern except heat. Tel. 1368 or In- 
quire 317 \V. Lawrence St. 


THIRD WARD—6 room all modern 
home, gnrage. possession at once. 
$45 per month. Call 1104. 


THIRD • WARD—Six 
room house. 
Available July 6th. Inquire 1715 W. 
Spcnccr-st. 
W. WINNEBAGO ST. S16—For sale 
or rent. 7 room all modern home. 
Larcc sardcn. Tel. 1433-W. 


Offices and Ih-sk Room 


OVER A'OIGTS 
DUUG STORE— 


Modern suite of offices 
for rent. 
Heat and water. 


EEAL ESTATE FOB SALE 


Business Property For bale 
83 


DEPARTMENT STORE—Large. 
At 
At Bear Cree1* on main 
highway. 
Heir property and must be sold at 
once, and! sold cheap. Inquire J. J. 
Dcmpsey.'Bear Creek 
FREMONT. WIS.—For rent or sale, 
resort. Main building and dance hall. 
Call 723 or 1460. Appleton. Wls. Can 
be had at once. , 
HOTEL—For sale. Consists of buffet, 
pool room, restaurant, delicatessen 
store and living rooms and 28 sleep- 
ing rooms. Will trade for farm or 
city property. M. M. Lockery. Phone 
2106. 


Farms and Land For Sale 
83 


40 ACRE FARM—2 miles to Apple- 
ton., all under cultivation except % 
acre timber, 5 room , house, 
base- 
ment barn, 2 machine sheds, other 
buildings, 3 horses, 7 milch cows, 4 
head young stock, chickens, 7 tons 
hay, 300 'bushels oats, corn and com- 
plete -set of farm machinery. Will 
consider city property. $10000. Alesch 
Rlley Ins. & Realty Co.. 109 S. Ap- 
pleton St., Tel 1104. 


40 ACRES — All under cultivation. 
Near city. Henry Bast R. 2. Tel. 
9635-J2. 


FAKMS — 


80 ACRES—30 acres cleared, at Athel- 
stane, 
Marlnette 
County. 
House, 
barn and about 3 acres of fine lake 
frontage on beautiful lake. Good 
fishing. This parcel of land would 
make a fine summer resort, and the 
frontage is well worth the price of 
the farm alone. Price $3000. Terms. 


40 ACRE FARM—Route 11 Neenah, 
3% acres timber. 10 room house. 
Barn 30x66. •% mile from Cheese 
Factory- AH machinery- 7 cows, 2 
heife_r calves, 1 bull. 2 horses. Will 
consider city property in trade. 


FRANKLAND &.SON 


Olympia Building 
Tel. 3788. 


FARMS—Some real bargains In farms 
Some within % mile of 
Appleton. 
Any size you want. From 2 acres 
up, will trade for city property or 
business of any kind. Gates 209 N. 
Superior-st. Tel. 1552. 
53 ACRE FARM—With all personal 
property. Price $10.500. 
Will 
ex- 
change for a home with a few acres 
of land. See Krautkramer. 1303 W. 
College Ave. Tel. 512. 
• , 


Houses For Sale 
84 


THIRD WARD—A modern home not 
over 4 blocks from "Catholic churches 
See R. E, Carncross, Realtor. 


E. SUMMER-ST—New 7 room home: 
strictly modern. Garage. Lot 58 x 
120. An excellent bargain at $6,200. 
A. J. Beach, 127 E. Winnebago-st. 
Phone 3106. 


ALTON-ST— 


Very desirable all modern resi- 
dence on Alton-st. The location 
"is-ideal The price I know tvill tn-:* 
•terest you. DAN P. STEINBERG. 


• Realtor, 206 W. College-ave. TeL - 
' 157. 
' 
. " 


GOOD LOCATION— 


7 room modern house, large lot. 
garage. 4 blocks from • either 'St. 
Joseph's or St. Mary's church. 
Price $4.000.00. P. A. Kornely^ 
109 E. College-ave. 


HOMES — In all parts of the city. 
Prices to suit the buyer. See Gates 
209 N. Superior St. Tel. 1552. 


HOMES — 


SO. MASON ST.—2 story 7 rooms and 
bath. Lot 50x300. Strictly modern. 
Garage. On street car line. 


W. V/ISCONSIN AVE.—3 story. 7 
rooms. Modern throughout. A real 
buy at $4.200. 


FRANKLAND & SON 


OJympia E'dg 
Tel. 3788. 


HOMES — 


WASHINGTON ST.—€ room partly 
modern new home, garage, close in. 
$2400. 


FIRST WARD—8 room partly "mod- 
ern home one block from City Park. 
$5.000. 


SCHAEUBLE 
517 N. Bates St. 
Tel. 3247-J. 


HOMES—Own a Home Easy Terms. 
AVc build tho small home or the most 
modern residence. 
Klmbcrly 
Real 
Estate Co. Kimberly. Phone «-W L, 
Chute. 


CLOSE IN— 


Beautiful home in the downtown 
district. With fireplace and hot 
water heat. AH modern conven- 
iences. Carroll. Thomas A Carroll. 
121 N. Apnloton-st. Tel. 2813. 353$ 
3545. 


BRINGING UP FATHER 
-• « ~ 
By George McManos 


XASH—7 passenger sedan. In excell- 
ent condition. Valley Automobile 
Co. Tel. 241. 


FORD COUPES—2 1923 with 1325 
licenses. Before buying a car look 
these over. Either caa be bought at 
a bargain. Phone 3000. 


CHEVROLET TOURING — 


U23. New paint Mechanically In 
the best of condition. Many extras 


• Equipped 
•with 
1J25 
Jlc*n«**. 


TVJced reasonable. 
Fox 
River 
Chevrolet Co. 


I3SED CARS—Large selection. If in 
the market for n used car. s«* us. 
We 
nave a 
large stock of Ford 
Coupes, tourings, roadsters and s»- 
tfans. We buy and trade year car. 
Goodrich tires and tubes. Used parts 
for all mafees of cars. Used Steel 
Dump bodies with hoist. Will fit any 
track. Appteton 
Auto Exchange. 


S16-18W, Ooljege-aTe. Tel. >3S. 
end erenlroes. 
©5925 «r ITTX F«*TO»t Sd»v»CC, we 


LOTS—In sixth ward. 
Near^, East 
Junior High School. -Tel. 3377-Jvof 
inquire 230 E. Wisconsin Ave.'./ 


SIXTH WARD—2 fine lots. All,-lm< 
provements. Price very reasonable 
Call L. O. Hanson: Tel.1121. ^ I •'"• . 


REAL ESTATE FOB BALI 


House* For Sale 
.'• 
,g» 


N. DURKEE ST. 1111. — ModeriTJ 
room stucco home. Inquire at 324 E. 
Harris St. Tel. »04-R. 
v 
- 


S. PIERCE AVE.—Beautiful Riven • 
side home. 7 rooms and bath. Strict* 
ly modern. Hot water heat. Located! 
on River bank next to Pierce's Park. 
A bargain if taken at once. Call at 
1219 S. Pierce Ave.' 
SECOND WARD—Modern 11 room 
residence or rooming house.'Tel. 1401' 


THIRD \VARD—/ 
* 
' 


ALL MODERN 2 FAMILY RESI- 


DENCE. 
NEAR 
CAR, LINE.^ 


LARGE LOT. THE RENT FROM' 


ONE PART OF THIS HOUSE 


WILL PAT INTEREST ON,'THE- 


WHOLE INVESTMENT. 
R. P. 


SHEPHERD. 347 W. COLLEGE- 


AVE. Tel. 441. EVENINGS 1815J. 


THIRD WARD—6 room all modern 
home except bath, garage, large -lot 
Will consider exchange for 60 or, 81 
acre farm, must be good soil, build 
ings need not be up-to-date. Alesch- 
Riley Ins. & Realty Co., 109 >,S. Ap. 
pleton St., Tel. '1104. 
, " - 


W. EIGHTH ST.—11 room 
double 
flat. % block from street car Una. 
Tel. 613. 
-'-•" . 


Loto For Sale' 


E. PACIFIC-ST—Lot. For sale., TeL 


1744 or 238SR. 
-' 
- 


LOTS—In all parts of the city at 
bargain prices. No trouble to" show 
them. If you have a small* amount ,oC 
money or a lot, we will build'a'home 
for you, balance the same as rent 
after you live in your home a'.month. 
Investigate my plan. Gatee,'.-209/-N. 
Superior, St.. Tel. 1552.. Openr 
nings. 
' 


LOT—For sale. 120 ft. frontages Pros- 
pect Ave. Water, gas and sidewalk, 
in. Tel. 3598. 
• 
.; -., 


Shore and Resorts—For Sale • M 


LAKE WINNEBAGO— 


I 
A new summer cottage. 3 > bed- 
rooms, kitchen and large living 
room." Screened in Porch. Price, 
$1,800 including; -launch. Carroll.' 
Thomas * Carroll, 12J N. Apple- 
ton-st. Tel. 2813., 3536. 3545., 


HOLD your "purse open and'shake 
the profits from the classified-section 
Into it. ' ' 
. 
. .' 


CLASSIFIED DISPLAY'* 


AUTOMOTIVE 


ir^i/Sxr^/c* ix«r .ir~*w£+'*** It'' • 
.ROSSMEISSL: 


OFFERS YOU 
. • . - 


Unusual Values during this mfd:montk 
' 
' 
saler'of 
Dependable 


Come in and see them -and drlrc 


them.^ You fire sure, to -find what yott 
want at prices that will astonlsh/you. 
. ^ 
- / 
' 
" 
'1 "* 


.A Payment down and the rest 


as- you ride J 
" r 
, 


• • . 
n 
Late Model Studebaker Biz Six Priced 
v- 


at $550.00 to move it quickly. Tires, 
top upholstery 'and finish good. '< 'Ex* 
cellent condition mechanically.' 
j 


$900.00 buys a late model Buick Coupe; 
Cannot be duplicated at the price we 
ask. 
A Cole Coupe at $550.00.- Finished U 
deep maroon. In good condition. Just 
like picking; it off the trees at 'this lorn 
price. .. 
Late' 1924 Rickenbacker Roadster. 
Completely overhauled. -, Carries -new 
car guarantee. To one whb_ want* 
performance, combined with comfort 
and convenience. A wonderful buy at 
$1.000. 
• 
r 


$850 buys a. Late Model Buick Road- 
ster. Excellent mechanical condition. — ' 
Good Paint. 
• 
. 
V 


Open cars from $100 up and closed 


cars proportionally priced. 
. 


A Payment Down and the Rest 


as You Ride ! 


ROSSMEISSL 


WAGNER . 
, 


College-Avenue 


Honest Binys 


WE KNOW THE AVER- 
AGE MAN IS HONEST. AND 
WE KNOW OUR VALUES 
ARE THE BEST. 
For th«w reasons we «eH can 
on Tour Own Terms. Not Ours. 


Down Payment 


National Sedan .. •. $222 
Stutz ...'.-.. •-'•. '329 
Paige Coach 
$329 


Paige Sedan 
$176 


Chevrolet 
.... $-80 


Buick Touring .... $199 
Hudson Touring ... $152 
Chevrolet Panel-— $H6 
Oakland Touring .. $ 60 . 
Essex Coach 
$299. 


Buick Touring .... $15.2 
Hudson Coaches ... $366 
J. T. McCANN CO. 


Tel. 272 


SPAPFRf 


®S!0^^;W^^ 
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CLASSIFIED DISPLAY 


AUTOMOTIVE 


.IJ25 MODEL CLOT 


A MILE i-(()C' A MILE 


WIltYS-KNiCJIT SEDANS 


IttD RENTAL CO. INC. 


C.' Hlckiribothatn 
N. Reltzner 


Appleton Wrecking 


. - . ' • - . 
Company 


Wreckers of Automobiles A Buildings 


New and Used Auto Parts and Used 
. 
' 
Building Materials 


' WE BUY SELL AND'TRADE 


: BUYERS OF BANKRUPT STOCKS 


316-31.8 W. Coll-Ave. Phone 938 or 3834 


1419-1421-1423 N. Richmond Street 


Day and Night Towing Service 


and Trouble Shooting. 


LEOA1-, NOTICES 


NOTICE OP SEWER ASSESSMENT 
•s? • 
AND HEARING 
.-Notice "is hereby given that the 
undersigned Board of Public Works 
of the city of Appleton; Wisconsin, 
on the 29th day of July. A. D., 1925, 
viewed the 'property on the. following 
' described Streets: N. Locust St. from 
Oklahoma Ave. to.Winnebago St. Ma- 
."•on St. from. Second Street north 425 
'Feet, Spruce St.' from 
Spencer 
to 
Eighth St. Victoria St. from Spencer 
to Eighth St, Eighth St, from Outa- 
' gamle to -Victoria St. and Owaissa 


St; Pacific St south, for the purpose 
of ' assessing and determining the 
benefits ,that- would accrue to each 
parcel of real estate affected .by th« 
'building 'of said sewers, by order of 
the Common Council of said City, all 


• in accordance with the 
plans and 
Specifications heretofore adopted, and 
now on file in the office of the City 
Clerk; that having viewed, said prem- 
ises and having considered each par- 
-eel .of real estate affected by said 
proposed' sewers, and having duly as- 
sessed each- parcel of • real estate in 
compliance with the law..and having 
duly reported thereon, and filed said 
•report', of assessment showing said 
•iBoanl's determination and assessment 


and the Board's report beinfg on file 
and open to inspection in the office 
of the Board in said City (clerk's of- 
-flee)", and will so continue for a. period 
of ten days from the date of this 
notice, towit: until the 10 day of July 
••1923,..and .that on the 13th day of 
July. 'A. D. 1925. at 10 o'clock A. M. 
said 'Board will be in .session at its 
office.in the City Hall to hear all ob- 
jections which may be made to said 


• report, determination and assessment, 
.and-, will .continue in session-as .long 
is necessary, on the premises. •- 


•-.:.--. 
Board of Public Works. _ 


"•:''•'' 
E. L. Williams. -Clerk. 


iJated. June 29. 1925. — . 
.June 30." 
STAT£=£>F WISCONSIN ^County; 


Court for Outagamie County. 
\. In. the_niatter.of the estate_af_S!m. 
BaHhazor. deceased. In Probate. 
Pursuant to the -order made in this 
matter bv the county court for Outa- 
gamie County -on the 3pth day of 
June'1925. 
. 
• . ' • 
; Notice-is hereby given that at a 
Regular term of said court to be held 
*t.thetiCpurt .house in the city.^of 
Appleton "in said county, on the'-first 
Tn'esdayv being the 4th day of August 
:1»25V atvthe opening of the court'.on 
that day,- or as soon thereafter as the 
'same-can-be, will be.heard, and con- 
sidered "the petition of Agnes Baltha- 
tor for the-appointment of an admin- 
istrator of the estate of Wm. Baltha- 
sor late, of the Town of Maple Creek 
in said county, deceased. 
•i -Notice Is hereby also given that all 
Claims for allowance against said de- 
ceased must 'be presented 
to 
said 
court on or before the "4th day of 
August 1925. which is the time limited 
therefor, or b«. forever barred, and • 
"., -Notice is hereby also given that, at 
* Special term of said court to be held 
at the court house aforesaid on the 
first .Tuesday, being the 8th day of 
.December 1»!5. at-the opening of th« 
•Ourt on that day. or as soon there- 
after as the same can be. will be 
beard, examined and 
adjusted 
all 


Claims .against said deceased then pre 
• •anted to the court. 
Provided.-That all claim* for neces- 


sary, funeral expenses, expenses for 
the last sickness of said deceased and 
for debts having a preference under 
the laws of the United States, which 
•hall- have been. represented to said 
court within sixty day* from the date 
of said order, will be heard, examined 
and adjusted' at a Regular term of 
•aid court to be held at the 
court 
house aforesaid, on th# first Tuesday 
being the 4th day of August 1925. "on 


_tn« opening of the court on that day 
or as soon thereafter as he same can 
be heard. 


Dated -Tun* 30. 1925. 
By order of the Court 
FRED V. HEtNEMANN. 


County Judge. 


WM. J. BUTL.ER. 
Attorney for the Estate. 
New London. Wi?. 
June So July 7-14. 
.STATE 
OF 
WISCONSIN 
County 


. Court for Outagamie County. 
• In the matter of th* estate of Fr*d 
Bnlthazor. deceased In Probate. 
Pursuant to the order mad* In this 


matter by the county court for Out- 
•pr.mif County. on the JOth day of 
June 1K5. 
Notice 5s hereby given that at 


RcsuJar term of i«Jd court to b« h«VI 
•t th» court houJ* In the city of Ap- 


" plcton In saM ccuntv. on th« first 
Tuesday, being th* 4th day of A«KU« 
1925. *t the or*ninir ef th* court on 
^that day. w as s:v>n thereafter as tlw 
nme can to. will be h««rd and con- 
"sidwd th* petition of Agn«« Balttw- 


lor for ihe appointment of an admin- 
!«r»tf»r of the rstajf of Frrd Baltha- 
tor Jate of th* Town of Mapl* Creek 
In «»M oounly. «J»c*a,««x!. • 
' Notice Is hereby slven 
that 
all 


'Claims for allowance against said de- 
Cv-is-?d must be pr**?nt<xJ 
to 
said 


rourt on or heforc the 4th day of 
Aurort 5*35. which Is the Jim* limited 
thfrefor. or *H; forever oarred. and 


Notice Is hereby J»3»o *lven that at 
s S^crial term of iwM court to be 
held" s»t the cwirt bw»* aferw«!d on 
the first To«s<1ay. n»lnz thr Sth day 
*f Oecwnber IJW. *t Jh« openlnc of 
Ihf court on that day. or as soon 
l>«T*aft?r as,the same can he. wH! 5x> 
^*••r*. essmlnrd and 
adjusted 
all 


c'alrns ntpflnst «M 
<3*c*a.«»ed 
th«n 


rrrieep'M to the cMJrt. 
Provided. That all clahnu far neew- 
expeiwes. exj«nss» for 


POLICE CONDUCT 


SCHOOL IN ART 


OF CAR STOPPING 


Fifteen Drivers Ordered jnto 


Court for Violating Arterial 
Ordinance. 


*, 
Disputing • the . philosophy of 
the 


disgrace of being a quitter, Appleton 
police department has opened a school 
for. (caching a 'course In the "fine art 
of stopping." 


Fifteen persons hailing from Apple 


ton and other places in this territory. 
In addition *to one man from distant 
Minnesota, have thus far enroled. 


The three instructors. Prof. Matt 


hew McGlnnis, 
D. S.. 
Prof. 
Carl 


Dadtke. M. O.. and Prof. Joseph Bay 
er. P. O. had a rather hard day of It 
Monday, but they think they succeed 
ed fairly well in at least teaching the 
students the rudiments of the course, 
such as, stopping at an arterial high' 
way. especially when a police officer 
Is in sight. 


Some of the 
students, 
however, 


found 
it difficult 
to master 
the 


studies, owlns to the fact that the of 
ficers were .not distlngu'shables be 
cause of their lack of the regulation 
blue garb. "Practical instruction was 
imparted at various corners OP Col 
It-se-ave, Lawrence-st. Oneida-st and 
Xorth-st. A small tuition fee of $4.20 
was collected of each of the automo 
bill-its that appeared " in 
municipal 


court before Judge- Fred V. -''Seine- 
mann. acting arbiter. Three of .the 
men are still a day behind in their 
dues. 


Following is the enrolment: 
Raj- 


Peterson, Aden 
VanDycl. 
Clarence 


Larson. J. D. Barten. Joseph Wet- 
tenkel. Walter Peters. E. D. Herr- 
mann. Charles Herrick. Emil Dahl- 
man. John Flnnegan.. Jack Thlesson 
E. R. Theby, J. A. Adams, Thomas 
Long and Ralph Levine. 


RACINE EDITOR~ENDS 


LIFE, ILLNESS CAUSE 


By Associated Press 


Racine—David F. Grlswold. 70, city 


editor on the Journal News for many- 
years arid ..well known in newspaper, 
and fraternal clrc'.es throughout the 
state, shot and killed himself at his 
home here just before noon Tuesday. 
Ill health.- the result of worry 
over 


the death of his wife a year ago. is 
believed to have influenced his action. 


Entering the employ of the Weekly 


Journal as a printer, he continued in 
the employ of the Journal Co., when It 
resolved itself into 
a daily 
paper, 


becoming a reportorial writer . and 
later rising to the position-of 
city 


editor. He- was~a familiar, figure in 
and about the- city and was 
widely 


known because o; his long service-.in 
the'-news gathering field." At-one 
time, he acted as correspondent 'for 
numerous papsrs In adjacent cities. . 


BIRD WITH GOLDEN WINGS 
60 DELEGATES'AT 


&S. CONFERENCE 


Green Bay Is Given Next Con- 


. v e n t i o n of Sheboygan 
Classis of Reformed Church 


Sixteen congregations, represented 


by 60 r«ci«er*d delegates 
attended 


the sixth annual Sunday School con- 
ference of the Shcboygan Claasht of 
Reformed churchor which was held 
in Appleton Saturday 
and 
Sunday. 


ihi was the host attended conven- 


tion 'in the history 
of 
the 
confe-- 


cnces. 
Tho convention will ..be held 


next year at Green Bay. 


The .I5ev. H. O. Schmid of Potter 


opened the session Saturday 
after- 


noon with Germnn devotions. 
M!ss 


Edith M. Town of O»>Vo«>' tnlliwl ->n 
'The Child's Problem" and a group 
conference was- held from 3 o ciocv 
to 3:45. Mirs Town was In champ of 
the beginners and primary section, 
the Rev. E. L. \Vcrthinan of Kau- 
knuna of the Junior department and 
the Rev. "E. G. Krampe of Plymouth 
of the intermediates and seniors. 
It 


was voted to cont'nue thp proup con- 
ferences at future conventions. The 
Saturday 
afternoon 
session, 
was 


closed with an address by the Rov. 
D. Grethcr of Ncilsville on Evangel- 
ism in the Svnday School. ' 


£t" larjrc number of 
persons 
at- 


tended the friendship PUPP-.T 
whii-h 


was given Saturday evening in the 
church basement. A number of dele- 
sates gai-c impromptu speeches. The 
conference closed with Sunday school 
nnd English anil German 
worship 


Sunday morning. Prof. Alvln Grether 
of Kaukauna pave a German talk on 
The W,hy and HO-.V of Christian Edu- 
cation. 
His father, the UPV. Frank 


Grether pave an illustrated'tall: -on 
The Family Altar. 


During the Svm'ay school session. 


Miss .Cecelia Kippenhnni told about 
her experiences as a teacher in the 
Winnebago Indian mission school 
at 


Xcllsville and Miss Lillian 
Glanzer 


of Kaukauna told n mission story of 
three girls in Chirn. 


At least Eleanor Gales. Broadway beauty, had a pair of golden wings, 


insignia of the war aviators of the "Quiet Brotherhood." pinned one her, 
bv--Colonel H. JJ. Hartney. war ace and president of the organization, after 
she had 'sun?:-for them "The Bird Song." To' complete her initiation she 
took a ride in a plane with them and thereupon voted'the official mascot 
of the' "Brotherhood." 


" 
\" 


PERSONALS 


Joseph rfoffend. Jr. and 
family 


have moved to the William Zuehlkc 
cottage on Lake 
Winnebago where 


they will spend. the summer. 


Miss Elsie Koffend. wno has been 511 


for a month has recovered and will re- 
turn to her position in me office of 
Attorney J. P. Frank on Wednesday. 


Mr.' and Mrs. Henry 
Meyer and 


children have left for a several weeks 
camping trip, at Tomahawk Lake. 


Charles Basch and 
family 
are 


spending 
several days 
at^Gilmore 


Lake near Tomahawk LaUs. 


Leonard Schreiter and Sylvester 


Schrelter left Monday for Mlnocqua 
where they will spend several days. 


Vincent Jones and Carl 
Hilfert 


spent Monday in New London and 
Clintonville. 


Conrad Schmid of Neenah was an 


Appleton business visitor Monday. 


Edward Fink, formerly of Appleton. 


now of MilwAukee was an Appleton 
business caller Monday. 


Mrs. Charles* Dlerengcr_- and son 


Robert of Milwaukee are'visitlnp at 
the home of H. C. Jens. 31$ W. Win- 
ncbago-st, 


William L«nglais has returned to 


Appleton after a several days visit 
In Menominee. Mich. 


Dr. .James O'Connell and family, 


and Dr. Daniel O'Connol and family 
of Milwaukee arc visiting at the home 
of F. J. Rooney 41* S. Walnut st. 


Mrs. 
N. J. Arennt of Kcnosha who 


has been visiting at the home of Al- 
bert Krueger Sr. 902 W. Oklahoma-st. 
returned to her home Tuesday. \ 


Mr. and Mrs, Otto C. Krueger of 


Shawano visited 
Monday. 
' 


Appleton 
relatives 


Seek Wat«r BUs 


Arrangements to advertise for b!d« 


«n further water main extensions will 
3»e made at the «ml-monthly n-.cctJn? 
of AppMon waier commission at 1:15 
Wednesday afternoon. The board al»o 
has a Urge amount of routine busi- 
ness to transact. _ 


NOTICES 


last sickness of said deceased and 


for debts having a preference under 
the laws of thf United States, which 
shall have been represent^ to 
court within sixty d«ys from dat« of 
said order., will be heard, examined snd 
Adjusted at a regular term of said 
court to be held at the court hous* 
aforesaid, on the first Tuesday being 
the- 4th day of August 1M5. on the 


of th« court on that day or ; 


BODY OF DROWNED . 


.; 
BABY BURIED HERE 


'Life passed out rapidly from 
the 


little tody of Billy Allen, only child 
of Mr. and Mrs. Thomas Allen, F*nd 
du Lac. after his fall into Lake Win- 
nebago beyond Uluwanna beach Mon- 
day. 


'A energetic effort was made to re- 


sv^citate 
the 
child. Mrs. George 


Xvettengel," of .Appleton brought it to 
Appleton in an automobile, and mem- 
bers 'of the Appieton* fire department 
worked over the l;ody for some time, 
but it was impossible to revive 
the 


child. 
Billy was IS months old. The 


parents..had, l)ccn camping 
at the 


cottage of Mrs. Allen's parents. Mr. 
and Mrs.'William I Ionian of Kaukau- 
na. 
. .' • 
•-Funeral Vcrvices for teh baby will 
be held at St: Mary church of Kau- 
kauna at 3 o'clock Wednesday after- 
noon.-, and" interment will be in St. 
Mary cemetery Appleton. 


UNGRADED SCHOOL IS 


IN LINCOLN BUILDING 


Equipment of the 
city 
ungraded 


school was moved Monday from Post- 
bldg to' the Lincoln school. 
These 


classes, which linv» »-»•?». he!:! in the 
old quartern for several years, will be 
conducted here after in rooms provid- 
ed in the Lincoln building. Removal 
'Of the seventh and eighth grades to 
the junior high shools made.this step 
possib-e an'd the city therefore finds 
it unnecessary to rent outside quar- 
fors any mere. Thlr department of 
the educational sy«tcm is condu<-t«1 
'for pupils' who arc -backward in their 
studies or hand!«jpi.-ed so they can 
not learn as qu!c«;ly as those in the 
grades. , 
• 


.' . CHICAGO CMEEee MARKET 
. Chicago—Tradsnc 
in 
ciierjHs was 


fair but confined mostly to the re?u- 
'nr small orders and In some quarters 
these wore reported as samllcr than 
usual. The- nwrket ritM easy with 
reports.froirt prlmr.r>- points showing 
an easier trend than prevailed Satur- 
day •". 


4 MINNEAPOLIS FIjOUR MARKET 


Minnw^olis—Flour 2."« to SO lower. 


In carloat! lots family patents quoted 
at 8.20 a barrel, in ?8 pound coJJon 
sackn.' Shipments 
57.055 
barrels. 


Bran 25.C0925.00. 


The Weather 


WISCONSIN WEATHER 


Partly cloudy Tuesday night and 


Wednesday: pow'Wy 
showers Wed. 


nesday 
In. extreme north 
portion. 


Warmer Wednesday and. in rrcst and 
nonh porilon* Tuesday ntelit. . 


GENERAL WBATIIEn 


High pressure wcrlics Jht? l*ikc r»- 


morninsr with 


fair wehtbcr and 
Jure. This is spreading slowly ««*.t- 
ward. Lower pressure 1« moving east- 
ward along Jh« Canadian border, with 
scattered . showers over Hie northern 
plain!; and Canadian province? and 


**' »oon thwafteT as the same can \ 
he besrd. 


TJalva Jun* 90. 192$. 


By order of th« Court 
FRED V. HEINEMAXX 
County Jiidg*. 


WJ1. J. Bim,ER. 
' 


Attorney for »fc* E*t*t«. 
^^^f l^flfl \twn • ^* 15* 
June M July 7-14. 


wJJh rising temprraturc to the Mis- 
souri valJ«y. TWs low prej^utv VvHJ 
cnu»e consMcrable rising iemperat«r« 
3n this wytjnn 
TMewJay nlpht and 


ca«i»e 
consldersWe cloudlncw 
and 


rislnjr 
tcmpcratore In this section 


Tuesday 
night 'and 
is 
Jt 
moves 
eastward. 


!s r»«h*r low an<ii 
high in the Intel-mountain re«lon 
wutibtrn plain slate*. 


DEATHS 


BENZSCHAWEL FUNERAL 


Funeral services for Helen Benzsch- 


awel, 15-year-old girl who died Mon- 
day morning, will be held at 8 o'clock 
Wednesday morning at Sacred Heart 
church. The,body will be conveyed to 
Whitclaw for burial in St. Michael 
cemttcry. 


Miss BenzscKawcl is the daughter ol 


Michael Benxschawel, 1932 S. Oncula- 
st. and she-is survived by her father 
and two brothers. 
George and Paul. 


The body was taken to-lhe home of 
her firandmothcr. 
Mrs. Christina 


Gosz. 1S14 S. Oneida-st. where it may 
be viewed-by friends Tuesday. 


KRESGE STOCK SOARS 


25 POINTS TO $4.20 


New York— The closir^ was strong. 


An active upturn demand' for tho steel 
shares which adx-anced one to two 
points featured the late trading. S. S. 
Krcsse scared 25 points to 4.20. 


({notations furnished b> 
HARTLEY COMPANY 


QshkoHb 


-T>. 1325 


American Locomotive 
........ 
114ai 


Allied Chemical &. Dye 
........ 
?n 


Allis Chalmers MTs: 
............ 
SI 4 


American Eeot Sugar 
.......... 
40?; 


American Can 
............... 
19" '.i 


American Car & Foundry ---- 101 H: 
American International Corp. .. 3" 
American Smeltln? 
........... 
l«»3 


American Sucar 
.............. 
<•» 


wVmericwn Sumatra Tobacco ..... S 
Amencan T. & T 
............. 
140% 


American Wool 
............... 
35 


American Steel Foundry 
....... 
S? 


American Apr. Chem. Pfd ..... 
52 


Anaconda ............ : ........ 3? 
.Atchison 
................. 
.... 117 


Atl. Gulf ft W. Indies 
......... 
53 


Baldwin Locomotive 
.......... 
115 


naltimrre & Ohio 
............. 
'. 


BeJlil«hcm Steel ---- , 
........... 
3? 


Hutto & Jjnperlor 
.............. 
11 


Cana.li.in Pacific 
....... 
> ...... H3U. 


Cinlrnl leather 
........... 
.-.. IS'fc 


Chandler Motors ....... , ...... 56 
Chesaf-sik'9 & Ohio 
............ 
M 


Chicaro Great Western Com. . 31*1 
Chirac" Great Western Pfd. ... 24% 


& Northwestern 
....... 
f5*i 


K. 1. A Pacific 
........ 
-54^« 


International Harvester 
106% 


International Nickel 
29% 


International Merc. Marine Com. Sv 
International Merc. Marine Pfd. 32\ 
International Paper 
R~ 


I. nST. 
27 


Kennccott Copper 
, 50% 


Kelly-Sprinirfield Tire 
/. 1S% 


Louisville & Nashville 
Ill 


Marland Oil 
^ 


Miami Copper 
8% 


Missouri Pacific pfd 
: 
76 


Market St. Railway Prior pfd... 52 
Mexican Seaboard-' 
'... is 


Mother Ix>de 
7 


Montgomery Ward 
-• 
.. 52% 


Nevada Consolidated 
12 


New York Central 
115 


New Haven '. 
^... 


Nor. Pacific 
.- 
67»4 


Pacific Oil 
."...;i...,.-:.-.;./-57', 


Pan-American Petrol.,& H"A-"':;. ,r78 


Pennsylvania 
47 


Peoples Gas 
Pure Oil 
2»H 


Phillips Pet 
, 
44TJ 


Kay Consolidated -.. 
13 


Heading 
86 


licplogcl Stoel 
., 13H 


republic Iron 
I loyal Dutch 
Kadio Corp. .. 
liumley- ..>. 


ftSteel 
45% 
51% 
55% 
14% 


171V4 
Roebuck Co. 


Simmons (jo 
' 4 6 % 


Standard Oil of N. J. .-......'.... 44% 
Standard Oil Ind 
€8% 


SSnclu-r Oil 
22V4 


Southern Fiiritic 
Southern n. R 
Stewart Warner 
...68«/i 


St. Paul Railroad Common 
8!i 


St. Paul Railroad Pfd 
16*4 


Studebaker 
48 


Texas Co 
61 % 


Texas A Pacific 
'., 
48 


Tobacco Products "A" 
101*4 


Transcontinental OH 
4% 


Union Pacific 
139N 


United States Rubber n 
53»» 


United States Steel Common ..115% 
United States Steel Preferred 
124% 


Union Oil of Calif 
3S',i 


AVabash "A" Railroad 
6~ "~" 


Western Union 
; 
'.._.. .133 


Westlnghouse 
"t 


Willys-Overland 
20% 


Worthlngton Pump 
40 \j 


LIBERTY BONDS 


U. S. Liberty 3l»s 
$100.31:32 


U. S. Liberty 1st . >4s 
102.21:32 


U. S. Liberty 2nd 4>,is 
101.15:32 


U. S. Liberty 3rd 4Us 
101.25:32 


U. S. Liberty 4th 4Us 
'103.02 


Missouri Paciflc Gen. 4's 
64>i 


St. Louis A San Frnn. 6's . 
Miss., Kans. & Texas Adj. 5's ...84% 
St. Paul 4's 1*2 > 
4814 


Chicago Pneumatic Tool 
30% 


Renftalls Steel Spring 
10 


Chicago Railway S's 
"6'A 


CHICAGO GRAIN TABLE 


' Open 
High 
Low 
Close 


WHEAT— 


July ..1.45ti" 1.46% 1.44& 


1.42 U 
1.44^4 


Sep. 
Dec. . I 


CORN— 


July .. 
Sep. '.. 
Dec. .. 


OATS— 


July '.. 
Sep. .. 
Dec. 
.. 


RYE— 


July .. 
Sep. .. 


. Dec. .. 
LARD— 


Sep. 
., 


RIBS— 


July .. 
Sep. 
.. 


BELLIES 


July .. 


1.45 
1.46$i 


.98% 
1.00% 


.42% 
.45 ' 
-47 tf 


1.02 }4 


-^ 


, 16.92 
. 17.17 


. 1S.35 


, 1S.62 


. 21.80 


, 2J/JO 


1.01 
1.03 U 
.88 V* 


.43 «* 
.45% 
-47% 


.9714 


1.00% 
1.03% 


17.10 
17.35 


18.35 
•18.62 


21.SO 
21.90' 


1.00 ?i 
-86U 


.42% 
.44% 
.46% 


.95 ^ 
.98 Vi 
1.01 Vi 


16.92 
17.17 


1S.27 
18.52 


21.75- 
il.90 


1.46*4 


1.00% 


.43% 
.«% 
.47% 


.97 
.99 Va 


1.02% 


17.07 
17.35 


18.27 
18.52 


21.75 
21.90 


CHICAGO PRODUCE MARKET 
CJiicc«o.—Butter lower: 24.321" tubs: 


creamery extra 40: standard*, 40: ex- 
tra firsts 3S',2(gi391,s: firsts' 3".®37%: 
seconds 34@36%'.. 
""/-, -• 
.-,.•"" 


Eggs higher 27.059 cases: firsts,30VS 


: ordinary firsts 23^j: storage 


pack firsts 32 U- 


Poultry allvo lower: 
fowls 21©24; 


broilers 18'8134: Roosters 14: turkeys 
20 ducks .1S@24: gccso 13^20. 


CHICAGO POTATO MAKKKT 


Chkaco — Potatoes new 54. old 6 


cars: total United States shipments 
new 419. old 55: new stock trading 
fair, market about steady. Oklahoma 
Arkansas sacked Triumphs 2.50 ©2.75; 
few 2.25 -.Oklahoma sacked Cobblers 
2.50^3.00: Kansas sacked early Ohios 
2.351^2.60: 
Virginia barrel Cobblers 


5.2Ctf&.40: North Carolina barrel Cob- 
blers 5.00^5.25. 


CHICAGO LIVESTOCK MARKET 
Chicago — Hogs 18.000 light 
and 


medium weight and a few desirable 
weighty butchers fairly active: stronf; 
>o .10 higher than Monday's avenge: 
little doing on mixed and plain Uir.ds: 
packers buying a few mixed loads and 
sows unevenly weak 
to .25 lower: 


bulk 140 to 175 pound averages 13.S3 
(JM3.70: most 180 to 220 pound kind 
13.75«M3.S5: top 13.85: few finished 
225 .to 275 pound 
average? 
13.70!?? 


13.80: bulk strong weight slaughter 
pigs 12.25©13.35; bulk desirable pack- 
ing sows 11.00(911.65; .heavyweight 
hogs 
12.65®13.75: 
medium 
12.6<Kr/' 


13.85: light 12.40013.SO: Kght 
light 


12;OOJM2.70; packing 
hogs smooth 


11.S09H.85: 
packing 
hogs 
rougn 


10.90fi»11.50: slaughter, pigs 
12.25@ 


«* ftC 


Cattle 10.000: choice fed steers and 


yearlings firm; spots shade higher on 
weighty offerings: others slow weak: 
kinds of value, to soil at 10.00 belo-.v 
weak to .25 off in instances: extreme- 
top 13.00 paid for 15.58 pound 
bul- 


lotks on shipping 
account: 
other 


heavies 12.50@12.85: bulk lons__ye:ir- 
lings upward to 12.65; highly finished 
yearlings scarce: few above 12.25: in 
between grades fed Steers predominat- 
ing narrow demand for warmed un 
and grassy natives: she stock except 
Ing grain fed cows nnd heifers weak 
to .25 lower: bulls steady to 15 
off: 


vealers Improved quality considered 
steady;, bulk to packers 10.50^ 11.00: 
outsiders 
upward 
to 
11.50: 
little 


change In stockers and fefidcrs. sup 
ply narrow. 


Sheep 10.000: fat lambs fairly ac 


live: steady to .25 lov.-er: cull natives 
generally steady, sheep strong to .25 
higher: best Idaho Inmbs with light 
sort 16.T5: few loads 16.25W16.60: most 
natives 15.75«®1P%00 
sorted weighty 


kinds, upward 
to 16.25: some 
held 


higher: most cull natives Il.00@ll.50: 
odd lots fat fat native ewes upward 
to 7.50: most heavies 5.50. 


MILWAUKEE LIVESTOCK MAR- 


KET 
-*=•" 


Milwaukee—Cattle SOO steady. Rest 


unchanged. Calvt-r 2S.OO: steady with 
last Friday. Good to choice lO.aO <S> 
10.75. Fair to good and light 9.50© 
10.25: 
Hogs 3,000 good light and medium- 


weight strong others .25 lower. Prime 
heavy and .butcher 250 pounds and 
up 13.2S®13.50. 
Fair to best light 


butchers 20C pounds to 240 pounds 
13.00@13.S5. Fair to best lights 140 


'#130 pounds 
J3.00«T13.70. 
Fair to 


><?st mixed.20 Ibs and 
uj> 
12.00 4> 


12.50: ' Fair to select puckers ll.OOfl* 
11.60. 
I'lgn and light lights 12.000 ' 


13.23. 
• 
\ 
I 


Sheep 200. 23 conts lower. 
Lambs ., 


good to choice 13.00f«10.00. 
Fair to, 


good 13.00I5115.00. Ewcf 4.00 9 6.50. 
Market closed all day fourth of July. 


SOUTH ST. PAUL LIVESTOCK ^ 
South St. Paul —Cattle 2.000 steady: 


on dry "feeders: slow, weak "on in-bfi- 
twcon killing classes. 40 head of Uni- 
versity of Minnesota baby beeves'ay- 
craglng- 891 pounds at-12.00; ,20 head 
same 
consignment averaging 
312 


pounds 10.50:* fat she stock 
about 


steady bulk fat"cows 4.00<tfS".50i. heif- 
ers 5.00(^7.50; canncrs and cutters 
2.75@~S.25: bologna bulls steady at 
4.25:3?<.50: 
stockers 
and 
feeders 


steady at 5.00*^6.50. 


Calves 2.500:* vealers steady: good 


lights mostly 9.25 to packers. 


Hogs 9.000:' better grades butcher, 


and bacon hogs steady to strong with 
Monday's best time: bulk desirable 
160<£f300 pound weights 
12.85ig-13.00; 


top 13.00; practically nothing done on 
packing sows: bidding 50 lower: -bid- 
ding lO.oOSi 11.00 for bulk pigs steady.: 
bulk feeders 12.50; average cost Mori- 
day 12»3: weight 246. 


Sheep 200 steady; bulk fat native 


lambs 15.50: handy weight ewes'S.5P 
<07.00: heavies 4.00®4.50. 


Orircted Daily by 


HOPFENSPERGER BROS. 


Livestock 


CATTLE— 


Steers, good to choice 
Cows, goad to choice 
Canners. 2-3: Cutters . 


VEAL (Dressed> 


> « » • * . , T 
.... 
4-S 


...-.."8-4 
1 


Fancy to 
choice 
(80 to 100'lbsJ 
.. ia-13e 


Good (65 to SO Ibs.) lb. .. 
ll-12c 


Small (50 to 60 Ibs.) lb| 
8-9c 


VEAL (Live) 


Bijr calves (ISO to 150 Ibs.) lb] S-8% 
Good calves (100 to 130 Ibs.) 7>*-8 
Small calves, per lb 
......I • 


HOGS (AllveH- 
" ' " : ' * 


Choice-to light butchers ..;."..2.10^ 
Medium weight butchers .-.10-10% 
Heavy butchers ...' 
10-10% 


HOGS (Dressed)— 


Choice to light butchers 
'. .14 


Medium butchers ...-•-... 
Heavy butchers 


SHEEP— 
" ..>: ', 


L.IVO 
6 Dressed 
12 


Lambs, live .'... 14 dressed 
251 


POULTRT— 


Chickens, live 
20-21 


Chickens, (dressed) 
24-27 


Cnbbsee 
* 
' 
V 


(Corrected by W. C- WilbanMt s 


Late cabbage $12 per 'ton. 
y. 


PLYMOUTH CHEESE MARKET ; 
Plyomuth—Eleven factories offered. 


1.245 boxes of ch'eese for sale on 
the 


Inrmers call board Friday. June 26. 
Sales: 
520 squares'. 21?i; 35 twins'. 


21; no daisies: no double daisies;- no 
Americas:- 6?0 lon?rhorns 21. 


Plymouth— .Three 
thousand 
two 


hundred boxes of cheese were offered 
for sole on the "Wisconsin Cheese ex- 
change Friday. June 26. Sales: Xp 
squares; no twins; 
2,SCO daisies.' 2i; 


400 daisies,-21 &:»no double daisies: 
no Americas; no lenghorna. 


' '.'43 


RIGHT BEFORE THE FOURTH OF JULY 


Talk About Saving 


'- 
--———-^^••^fc^ 
IIHHIHHSIiBBHI^BSHHRflHIi^l^^^^B^HHHHIl^^^^^^^^^^^^^'''^^'''*'''''*^^^^^^^^^^^^1^1"^*"' 


Formerly Priced to Sell From $35^00 to $55.00 


<* 
J * 
-_ .. 
. 
. 
. 
<• 
A 
r\^rd 
T 
rtl1 
~ HV*QT 


ONE LOT — Goad Summer Sport 
Suits, belted and unbelted models, 
. staple patterns, 
all sizes 


ONE LOT—Suits, late styles, two ONE LOT — Brand new Spring 
pair of trousers;, bele dand unbelted 
models in a wide variety of patterns 


styles in the Very laest patterns, in 
a variety cf colors, finest quality, 


$21.75 j-r?.' 
$27.75 
^ ..,„.'.., $36.50 


C»»IumW.i. Gas & dec. 
Corn rrod',:c:s 


Cuban Cane sugar 
............ 
J2'« 


OJifornla. Pet 
................. 
2S^i 


ConM»15«lat*d Gas 
.............. 
$7!4 


Consolidated Textile 
............ 
2% 


Conlin»nJal Motor 
.............. 
H>*,i 
. .......... 52 


Bowie 


Kri« 
Famous 
Frisco K. R 
................... 
'?«* 


General Asphalt 
................ 
52 


General Klrclric 
.............. 
2S*» 


Motors 


53*4 


You'll Save Money en These Fine Shirts 
SHIRT VALUES 


Collar Attached Shirts 


Remarkable values are offered in these genuine English 
Broadcloth Shirts. Betail price $3.00. 
4»*| AO 


Now Each 
• 
*& J-*t/O 


Special Lot Collar Attached Shirts 


In the new patterns for Spring and Summer. 
<I»-| 
OK 


Sizes 14y2 to 17, $2.00 to $2.50 Values. NowtP A«U«J 
-Another Lot—Sizes 14y2 to 17, 
, C*1 OA 


$2^0 and $3.00 Values. Now 
tpX.Ot/ 


Neckband Shirts 


$2.00 to $24» Values 
|J^ 
2^3 Values 
- 
51-*3 


$3.50 to $8.08—This Season's 


FELT HATS 


Absolutely Tour 


Selection 
1 Q8 
J. •47C9 


Mudmn Motors 


Northern Railroad 
...... 
*9 


Hayes AVJwcl 
.................. 
3* 


Hartman 
...................... 
2fi 
jl 


Illinois Central 
............... 
113'.4{| 


All Stiff and 


Semi-Soft Collars 
Regular 20c to |50c 


10c 


Prices on Underwear Are'Way Low 


Just Try To Equal These Underwear Values! 


Summer Weight, Short Sleeves, % 'Length, Siscs 34 to 43 


' 
................ 
• »Jc 
51'49 
51.25 Values— Now 


l.TS Values— Now 


Topkis Athletic Underwear 


$1.CO Values — ^Kcw 
.......... 
. 


Mercer Underwear 


S3c 


.39 


f2.0O Values — ^Now 


Khaki Pants 
fcSO V«lu«s, SiMs34t« 


44 Waist. 
NowPriotdLowat 


Work Pants 


Regular $340 Values. 
Sir*, 34 to 44 


SPECIAL 


Black and' Brown 
SOX 


Regular 40c Values 


Now 


2 Pair for 23c 


TRETTIEN 


229 BAST COLLEGE AVE. 


Blue Work 


Shirts 


Special Lot. Sizes 
14y2 to 17V«. $1-00 


Now 
59c 


V 


iNEWSPAFERr 
VSPAPES.I 
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^ JR., TELLS 


BLAINE HE WANTS 
i TO BE SENATOR 


Governor May Ask Legisla- 
, ture for Power to Appoint 


LaFollette Successor. 


MacliMHi—Gov. Blalno has been in- 


formed that Robert M. La Follette. 
Jr.. will bo n. candidate for the United 
States senate and 
the 
information 


was conveyed by a member of the 
La Folletto family, 
it was 
learned 


from an authentic source. 


Gov. Blaine was told last week that 


young La Follette would enter the 
race. It was said he was among 
the first to receive an authoritative 
statement of the decision "reached in 
conferences at the- La Follette Maple 
Bluff farm. 


GOVERNOR KEEPS SILEXT 


' The knowledge _ that the 
decision 


had been reachedjhas 
produced no 


chajisa In the Bphnix-lflce. atmosphere 
of the- executive office. 
The exact 


time when Gor. Blaine was appraised 
of the IA Toilette candidacy Is not 
known, thongh some say he knew 
It when he Issued ths "call to har- 
tnony" last'weefc. 


There is revival of- the talk that 


Mr. I* Follette. may be appointed to 
CU the uneacpired term. In which case 
So election -will be held. The impres- 
sion that this might be done gained 
Strength Monday, following a visit 
of a group of senators to Gor/Blaine 
Ht the executive office. Baring the 
conversation with the j. Buna tors Gov. 
plains dropped tha>hln£ in (Harassing 


• the effect 
of •'certain 
Wife 
which 


have fceen meted upon-In the-regular 
session, that a special-session might 
be called.' 
"_ " - 


MAT- SEEK APPOINTMENT 


Senators who were endeavoring to 


fathom t^a' (significance 
of Gov. 


Elaine's remark could tJilnh of no 
occasion for a special seaslon unless 
tt would be for the purpose of anjend-. 


APPLETON POST -CRESCNT 


BEAUTY FROM DIXIELAND 


TUESDAY. JUNE 3D 
Central Standard ^Timc. 


5:30 
p. m.—\VG~X 
370. 
Chicago: 


Concert. WHK 273. Cleveland: Mu- 
sic. WLS 345. Chicago: Organ: con- 
ralto: cornhuskers. 


5:48 p. m.—WJJD 303, Moosehcart: 


Concert. 
WOC 
484. 
Davenport: 


hlmes. 
6 p. m.—WEAR 389, Cleveland: Or- 


gan. WENR 266. Chicago: Musical 
program. WHT 400. Chicago: Clas- 
sical program. 
TVLW 
422, Cincin- 


nati: Concert. WMBB 250. Chicago: 
Semi-Classical program. 
\VQJ 
-548, 


Chicago: Concert: vocal. 


6:30.p. m.—WEBH 
370. Chicago: 


Concert. 


7 p> 
m.—WBCX 
(286). 
Chicago: 


'opular program. \VBZ (333), Spring 
led: Soprano: vocal ensemble. WEAF 
492), 
Xew York: Entertainers; also 


rom WCAE. WEEI. WFI. WGR. 
VCCO. WJAR, WSAI. WWJ, WOC. 
kVEAR (389), Oeveland: Musical pro- 
gram. HK (273), Cleveland: Musical 
irogram. WLAV 
(422). 
Cincinnati: 


Musical program: solos: organ, WLS 
345), 
Chicago: Recital. WMAQ (448), 


Chicago: Orchestra. WTAS (303), El- 
:ln: Musical program. 


7:15 
p. m.—WREO (286)," Lansing: 


luslcal program: band. 


7:30 
p. m.—WGN 
(370). Chicago: 


Classical hour. 
WGBS (316), Xew 


Miss Ruth Shaw of Tteksbars, Miss, WM choeen most beautiful girt 


the Mississippi State Collego for Women In a contest there. 


las the sejjatorial election law so that 
a successor to Senator La Follette 
may be- appointed by the 
governor. 


As the laws now stand the governor 
has no authority to appoint. 


Close observers believe the gover- 


nor wffl can the legislature back and 
make the appointment, In event the 
legislature authorizes It, only If he 
receives assurance of united support 
in his fight against Senator Lenroot 
a year hence. 


For The Fourth- 
*. 


This Summery Footwear! ^ 


"V 


I <• 
x •;" 


•c 


<-lt* 


Novelty Specials For Women 
%. \, 
• 
• 
<fc*Q* 
" f 
"<; 
V:.,. 
. 
tyD.VD 
,_•„ 


f.. \ 
T 


HE woman who wishes to save on her' 
Summer Footwear and at the same 


time wear shoes that are both distinctive 
and comfortable finds the answer to her 
problem in Novelty Specials'for Women. 
And never before have our seventeen dif- 
ferent- styles included so many that are 
just right for Summer wear. These shoes 
though priced moderately, are high in the 
quality of workmanship, design and style. 
They come in patent leather, tan calf, 
champagne kid, dull kad and satin, with 
Spanish, medium and block heel. Just the 
thing for the Fourth and they only cost 
$5.95 impair!! 


Y«w Ju*t Know She Wear* Them— 


McC*Hum Houery 


Sheer Cobweb Silk Stockton dtdgned to set off the 
charming ankle, and they'll wear, and wear and wear. 


$1.85to$S.«l 


DAME & GOQDtANPS 


Novelty Boot Shop 


York: Pianist: soprano. \V11O 
(526). 


DCS ^lolncs: Musical program. WMBB 
(250). Chicago: 
Popular 
program. 


WORD (27o). 
Batnvin; Musical pro- 


gram. 


S p. m.—WEAF (492). New York: 


Opera A Ida: also from WCAE. \VEEL. 
WKI. 
WGR. WWJ. 
WBZ (333). 


Springfield:: Orchestra. 
WHN,<861). 


New York: Musical program. WLW 
(122). Cincinnati; Musical entertain 
ment. WOC (484), Davenport: Band. 
WSA1 
(326). Cincinnati: Studio mu- 


sic. 


S:30 p. m.—WEBH (370), Chicago: 


Vocal and Instrumental. 
.8 p. m.—KYW (535), Chicago: Eve- 


nlngr at home program. WBCN (266). 
Chicago: Classical .progranv WCX 
(517), Detroit: Club program. 'WEAF 
(492). New York: Orchestra. WKBC 
(422), Cincinnati: Quintet. WLC (346). 
Chicago: Musical entertainment. WQJ 
(448), Chicago: Skylarks. 


9:30 p. m.—WCEE (275), Elgin;'Mu- 


sical program. WHT (400), Chicago: 
Musical program. 


10 p. m.—WBCN (266). Chicago: 


Popular program. 


10:30 
p. m.—WEBH (370), Chicago: 


Musical program. 


11 p. m.—WLS (345). Chicago: Mid- 


night revue. 


12 midnight—KGO (361). Oakland: 


Orchestra. KHJ (405), Los Angeles: 
Orchestra. 


Mr. and Mrs. R. G. Zuehlke re- 


turned Monday from Baltimore where 
theya ttended the international, con- 
vention of Loyal Order of Moose. 


GIVES MILLION 


Edward Rector, wealthy 
Chicago 


patent attorney, helps more than 400 
men to study at Depauw University 
each year. Deprived of a college edu- 
cation himself, Rector 'In 1919 es- 
tablished a scholarship fund to pay 
the tuition of poor students. Gifts or 
more than $1,000,000 made the fund 
permanent. Rector 
is a native of 


Bedford. Ind. 


GERMANS REGAIN 


AFRICAN TRADE 


British Worried Over Com- 


mercial Gains of Former 


- Lords of Colonies 


By Associated Press 


London—Back'to the old colony evi- 


dently is the purpose of many Ger- 
man commercial flrms who have re- 
established themselves in Kenya and 
Uganda, according to> Colonel W. H. 
Franklin, trade commlssoner in East 
Africa. Reporting to the department 
of overseas trade, Colonel Franklin 
says: 


"Since September, 1923, German 


flrms'have been allowed to establish 
their own branches in Kenya and 
Uganda, and today there are nearly a 
dozen such establishments in Mom- 
basea giving wha€ can only be de- 
.scrlbedtas the loosest of credit condi- 
tions. 


"How far this Is simply a means of 


commerlcal repenetration. or how far 
political exigencies enter Into the mat- 
ter. It is difficult to say. It s natural 
that Germany should try to recapture 
commerically what she tonce dominat- 


CROSSWORD 


ANSWER 


CflBEI HBfl 


The Post-Crescent yesterday 
dls 


continued 'its crossword puzzles1, be 
Heving that they have lost their in 
terest to readers. The answer printed 
herewith Is to the 
puzzle 
prlntefi 


Monday. "The Flapper Wife." a ser- 
ial story of unusual'merit, is printed 
in the space formerly occupied by the 
dally crossword. 
' 


ed politically, namely, the Tanganyika 
territory, and it may also be a mat- 
ter of national financial policy to hold 
capital balances abroad in the shape 
of long-dated bills." 


THE PETTroONE-PEABODYCO 
STORE HOURS—9 a. m. to 5:30 p. m. Daily 
SATURDAY HOURS—9 a.,m. to 6 p. m.' 


ETTIBOHE'S 
st Arrived For Tomorrow! 


Best Values of Summer! 


One Hundred of Fine 
Printed Silk Frocks 


FRESH NEW DRESSES that are entirely different in pattern 


or material and style from any that have been shown in Appleton 
before! These dresses came from two fine New York Manufactur- 
ers. .They are the best values we have offered this season! See them ' 
tomorrow. Have a frjsh new dress for July and August. These are 
Half the Price you would think them to be. 


— 
* 


* 
These are the Best Values 


, 
. 
v 
We Have Evier Offered 


THESE LOVELY DRESSES are made of the fashionable printed silks. Pat- 


terns and colors are shown that were seen only in $29.50 dresses early in the 
season. These drese.s \vould have sold at that price two months ago! BECAUSE 
THIS IS THE EN7D OF' JUNE—They are Tremendous Bargains. See them to- 
morrow. 
• 


Every Dress is Made and 
Finished with Great Care 


THESE DRESSES ARE WELL MADE. There are soft collars and cuffs 


that lend pretty finishing touches. All'sorts of fashionable ruff lings and draperies 
are used, marking these dresses as FINE. A Hundred New Dresses make up this 
Bargain Selling, but you must see them tomorrow to see complete assortments. 


ON SALE—SECOND FLOOR 


All Sizes-- 
Lovely Color Combinations 
Entirely New Styles 


1EWSP4PERS 
.FWSFAPFR! 


Tin. 


; 
•/"Kg./ 
Factories 


Over 
250 
Stores 


Designers and Manufacturers ot Fine 


. • •^ 
. 
• 
. 
, .. 
. . • . ! • • •>•• ",..••. 
•- • . . "f . 
• • ' • 


Footwear (or the 
StylesDaily 


$4.98 


Blonde Kid 


$4.98 


Satin 
v 


$4.98 


Black Kid 


$4.98 


Blonde Kid 


$4.98 


Blonde Kid 


Satin 


s 
E 
E 


O 
U 
R 


W 
I 
N 
D 
O 
W 
S 


$4.98 


$4.98 


WMte Kid 


$2.98 


Men's Oxfords 


$4.98 


White Kid 


$4.98 


White Buck 


$3.98 


Crepe Sole 


A Complete 


Stock at 


Times 


You can buy shoes e\Wy: day; ih'Hundreds of 


different places — BUT you: can't :buy Kinney 
footwear; at Kinney prices at -any where but a 
Kinney* store. There's' one in Appleton. -\ 


Our 


Highest 
Price 


$4.98 


214 W. COLLEGE AVE. 


(89) 


•/•'-," U.;v-:~;.-- 


<:^-.V'V;*'::-V 


R E C I P E S 


CREAMED CARROTS AND PEAS 


4medium sized carrots. .. - 
.. 
: 
. 


, 1 cup pea's.. 
' • • ' ' • , . • , . 
• • ' . • • • . . . . 


* 
% teaspooriful salt. 
: 
J_ 
" 
' 
'. ' . 


1 cup white sauce JCo. 1. 
;•" - •'•"" 


%" teaspoonful pepper.' 
. , 
. .*• 


.1 tablespoonful butter. ' 
. 
" 


Clean and;cut-carrots In -thin slices, strips or cubes. 


Bon with peas, salt, butter and barely enough water to keep 
'from burning until* carrots'are tender. Allow water to cook 
out at the last. Add white sauce and pepper. This serves 
eix people. 
, 
•- 


CREAMED ASPARAGUS 


8 bunches of asparagus. 
. 
• • 


'2 cups white sauce No: 1. 
Cook'asparagus in salted water until tender. Add white 


eauce after draining off surplus water. This serves six 
•people. 


CREAMED CAULIFLOWER 
- 
^ 


1 head cauliflower. 
' 


2 cups white sauce Xo. 1. 
. 
. 
Clean and cut cauliflower In pieces. Soak in cold water 
if not real crisp. Cook In boilinp salted water until tender. 
Drain, add white sauce and heat. This serves six people, 


CREAMED ONIONS 
._ 


- 
4 large onions. 
2 cups white sauce Jfo. 1. 
' 
Peel-onions and cut-twice'across them so they unfold 
•llghUv. Boil In salted water until tender—about one hour. 
, Drain,-add white sauce. • This serves six people. 
' .. 
- ;' 
WHITE SAUCE NO. 1 
,. **'• '' 


• t .tablespoonfuls butter. 
. <• % teaspoonful salt. 
-S 2 tablespoonfuls flour. 


1 2-X cup water. 
•'• -1-* cap condensed milk. 
• 
. . . 
Melt batter until It stops bubbling, stir In flour and-mix 
' thoroughly. Add milk and water, stirring until thick and 
.. smooth. Add seasoning. 


WHITE SAUCE NO- 2 


* - 4 tablespoonfuls butter. 
* 
• 4 tablespoonfuls flour. 
- 2-3 cup .water. 
-'• 1-3 cup condensed nfllc. 
- 
- 
H teaspoonful salt. 
• 
• 
Melt butter until It stops bubbling, stir In flour-and mix 
thoroufhly. Add milk and water, stirring until thick and 
'smooth. Add. seasoning.. 


SCALLOPED POTATOES 


X taWespoonfuls salt. 
. 
4 medium sl^d potatoes.. 
2 cups milk. • 
% tablespoonful butter. 
• 
. 
. 
„ 
_ 
. 
, 
Wash, nare and ctat potatow In thin slices. Put layer 


Hi baking dish, sprinkle with salt and flour: repeat untfl 
potatoes are wed. Cover with milk and dot ;rtth butter. 
Bake until potatoes are soft—usually about two hours. This 
serves six people. 


SCALLOPED CABBAGE 


, 1 «n«ll head cabbage. • 
1 teaspoonfn! salt. 
•- 
' 2 cups white Kinco Xo. 1. 
Have ready a fceltte of bofllnsr water, pat In It the wit 
and drop the cabbac* In one leaf at a time, Xeoping the water 
toiling hard all thf? Hme. Aftrr twenty minutes of cooking 
. the cabbace shonld b* tender. Wft out the leaves, putting 
aLlayer In a baklnc di.«h and covering with whit- sauce. 
Continue until all cab>ag« Is ««d. Sprinkle bread crumbs 
top and dot with butJer. Bake in hot oven thirty mln- 


This serves six people. 


v,::" ;::•;"• Y.v; 
DU»D?LINOS 


. ' • - , - 'il.-cups~ flour..':;.'. ". .'. 
• • .'"^.'teaspopnfills baking powder.-' 
.•:"..• 


- % teaspoonful salt. 
. 
. 
- 


• -2-eggs..;-;"•- 
.".. 
. 
-.'•' 
; 


."% cup"condensed milk. -' 
'":"-• • 


' 
.;. H'cup water. 
- 
• . - . • [ • • 


'••• •• \Slft:together flour, baking powder and salt. Beat eggs 
•-and mix with-water and condensed milk.•-. Combine two mix- 


tures.' Drop by spoonfuls on top of boiling stew. Cover 
tightly and cook_twenty to thirty minutes. H is a good plan 
to remove'meat, from stew before boiling dumplings.. Thls> 
serves six people. 
• * ' • ' . 
• -, 
. 
NO EGG M4YONNAISE 


. .''-. %' teaspoonful salt. 
' 
• 
' • 


• .-2 tablespoonfuls condensed miik. 
, 


: 
. U cup1 salad: oil. 
1 tablespoonful .lemon juice or vinegar. 
• 
• • 


?» teaspoonful paprika. ' 
•' 
'•' 
. 
. 


Put salt and-paprika in a bowl with condensed milk and 


mix-well. Add'oil. a teaspoonful at a time, and beat all the 
time. Add lemon juice or vinegar. This makes two-thirds 
cup salad dressing. 


FRUIT SALAD DRESSING 


% teaspoonful 'salt. 
. 


- .. 2 :tablespoonfuls lemon juice. 


'" r-teaspoonful sugar. 


• 
"• U' teaspoonful mustard.' 
• r cup whipped condensed milk. 
• . • 


. Mix the flrst four Ingredients, then add slowly the 
whipped "condensed- milk. _ Serve on fruit salad. 


NO EGG COOKED SALAD DRESSING 


iteaspopnfursalt. 
2 -tablespoonfuls flour. 
?t 'teaspoonful mustard. . 
1. tablespoonful. sugar. 
2. tablespoonfuls butter. 
' >4 cup water.- 
H cup.condensed milk. . 
. 
. -^ 


" 9 tablespoonfuls.A-lnesat. 
Mix dry ingredients and add to. melted butter. Add con- 
densed milk and water and cook In'double boiler until thick. 


-Add vinegar »k>wly.and cool- This makes three-fourths cup 
salad dressing.' 
-. 


COOKED SALAD DRESSING WITH EGG 


1 teaspoonful Mil. 
' l teaspoonful sugar. 


•• -' 
"1H taWwpoohfuls flour. 
*4 teaspoonful mustard. 
1 teaspoonfalonion juice. 
., 
' 


- - %• cup water. - 
- 
H cup'condensed-milk. 
/• 


• H cup vlnesar." 
' 


2 eggs. • 
Mix dry Ingredients, add beaten egg*, onion juice, con- 
densed milk and water. Cook In double boiler, stirring con- 
stantly, untfl thick. Remove from fire, add vinegar slowly 
and cool. This makes one and one-half cups salad dressing. 


CREAM OF SPINACH SOUP 


2 tablespoonfuls flour. 
2 taWespoonfuls butter. 
3 cups boning water. 
; 
2 quarts spinach or 44 pound. 
Pepper. 
2 ttaspoonfuls sail. 
3 caps water. 
2 cup* milk. 
Wash "spinach thoroughly and cook- thirty minutes in 
boiling water. Drain and nib through sieve. Melt butter, 
add flour, then milk and cook five minutes: add the spintch 
and season with salt and pepper. This serves six people. 


Appleton Post-Crescent 


Recipe Edition 


Containing More Than 350 Tested Recipes 


'» '; The Post-Crescent takes pleasure in presenting to its. readers this large 
collection of Cooking Recipes with its cohiplirnents. All recipes contained 
herein have been tested and found to be excellent in every particular. 


You Will Want To Keep This Edition- 


Here Is The Way To Put It In Permanent Book Form 
Hundreds of housewives will want to keep this edition as a handy cook- 


ing guide. With this thought in mind it has been made up so it can be easi- 
ly, and convenient!}'- put in permanent book form/ Follow these directions 
and you have a handy Cook Book. 
. 
- 
. 
' 
. 
- 
; 


» 
* 
. 
- 
" 
' 
;' 
• 
_ 
. 
. 
. 
. 
. 
. 
. 


First:—Lay the recipe section of this newspaper out flat in full page size. 


Second:—Cut "through the folds on left hand margins and also through the fold 
across center of page. Third:—Place the top half of newspaper over the bot- 
tom half and fold together to quarter page size. . You now have a convenient' 


. 
,sized cook book with this page as the first and title page. .After this has .been 
done the small numerals appearing 
"" 
' > on each page will serye as page 


numerals from 1 to 80, 
s The index to recipes appearing on pages 40 and 41 will 


give you ready reference to any recipe. 
« 
• 


If These Directions Are Not Readly Understood 


BRING THIS EDITION OF YOUR NEWSPAPER TO THE POST-CRES- 
CENT50EFJCE AND:WE-WILL PUT IT IN PERMANENT BOOK FORM 
'- FOR YOU FREE OF CHARGE. 
, 
. 
. 
. 
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You'll Always Find 
Attractive Models 


of the Latest Footwear 
Creations at Kasten's 


* 
. 


In the short period of its existence Kasten's 
Boot Shop has built up an enviable reputa- 
tion as a store that succeeds in having the 
latest and most pleasing styles in.footwear 
for women and men. The man}- custom- 
ers who always come back again are proof 
that the quality of Kasteri?s Slioes is as 
high as the prices are moderate. You arc 
always able to find just what you want in 
size, fit, and styles at Kasten's. Our motto 
might very well be—Always Advancing in 
Quality—Never, Advancing in Price. 


Kasten's 


Boot Shop 


_ 
W. Collejt* Av*.; Hert to Elite 


Inrofwic* Bid*. 
Appleton, Wfe. 


The Charm— 
of Beautiful Jewelry 


-Never Fades 


Beautiful jewelry always has been and al- 
ways will be the most fitting gift for any 
occasion. It is a gift that is appreciated 
a great deal now—and it will be appreciat- 
ed just as much, ten years from today. 


• 


People who are loking for appropriate 
jewelry — either for themselves or their 
friends—always find a complete and varied 
stock of the most suitable things at Pitz 
& Treibers—even-thing from Diamonds 
and Necklaces to the finest Silverware. It 
pays to come first to the place where you 
are sure of finding satisfaction. 


Pitz&Treiber 


JEWELERS 


224 W. College Ave., Next to Elite 


Insurance Bldg. 
Appletop, Wis. 
: 
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R E C I P E S 


TAPIOCA PUDDING 


2 cups milk. 
'1 cup tapioca. 
2'esrps. 
S tablespoons j>uf:»r. 


—*,t* teaspoonful salt. 


•i leaKpoonful vanilla. 
Heat milk in double boiler. Soak tapioca In a little wa- 


ter, add beaten CPK. supar. salt and pour over this the hot 
milk. Cook in double boiler until tapioca is clear. Add flav. 
oring and chili. This serves six people. 


KICE CREAM 


2 cups milk. 
K teaspoonful salt. 


'1*4 cups cooked rice. 
' 
_ 
t 


2 esprs. 
Vi cup supar. 
1 teaspoonful vanilla. 
Scald milk, add rice, epp yolks and sugar and salt. Cook 


•Until thick In double boiler. Remove from" fire, add stiffly 
beaten whites.of epps.. .Add vanilla, cool and serve, with 
cream. This serves six'people. 


GERMAN HONEY CAKE 


1V4 pounds'honey. 
S cupfuls (2 pounds) flour. 
3 esps. 
1 level cupful (\~ pound) sugar. 
JIA level teaspoonfuls cinnamon. 
'4 level teaspoonful powdered cloves. 
N 


i£ lemon. 
3 level teaspoonfuls baking powder. 
1% cupfuls (6 ounces) blanched and chopped almonds. 
if. cupful '(>« pound) chopped'candied lemon peel. 


• 
'*£ cupful l\f pound) chopped candied orange peel; 
1 level cupful (1U pound) chapped candied citron peel. 
Bring: honey to boiling point, then skim and take from 


flre. When cool, add pound of the flour and set over-night 
In a cool place. 
N'ext day beat up epps with sugar, add 
almonds, peels, spices, baking powder, prated rind and 
Strained juice of lempn: to this add the honey dough, mix well, 
and add remainder of flour, or sufficient to make a dough 
that can be easily rolled out with a rolling pin. 
s 
Take a small part of dough (the remainder must be left 


In a cool place.) roll it out thin, and cut in rounds or squares. 
lay on greased tins and bake in a hot oven until ready. Re- 
peat this process until the dough is all used. 
If liked, powdered allspice, crushed cardamon and anise 


eeed may be added to cakes. 
These cakes'are better after two weeks. 


ECONOMICAL, SCHOOL COOKIES 


% cupful {% pound) shortening. 


" . 1 level cupful (% pound) dark brown sugar. 


1 egg. 
1-3 cupful milk. 
. 
. 


2i£ level cupfuls (% pound) flour. 
2 level teaspoonfuls salt. 
2 level teaspoonfuls baking powder. 
* 
-u, level teaspoonful powdered cinnamon. 
l"level cupful (V- pound) finely chopped raisins. 
Cream the sugar and shortening. 
Add well-beaten *egg 
and milk. Sift together flour, salt and baking powder, add- 
ing to the above mixture. To this add the cinnamon and 
raisins. Roll out dough evenly and cut out in shape de- 
eired. Place on a greased pan and bake about fifteen min- 
utes in-a hot oven. 
' • 


POTATO AND BARLEY DROP COOKIES 


1 egg. beaten light. 
1 cupful mashed potatoes. 
ti cupful melted fat. 
24 cupful corn syrup or molasses. 
1 1-3 level cupfuls barley flour.- 
2 level teaspoonful baking powder. 
*A level teaspoonful salt. 
1 teaspGSiuui- vanilla. 
. . 


rut ingredients together in the order given. Beat egg. 


potato and shortening to a. cream, then add sifted dry ingre- 
dients. A half cupful of nut meats or dried fruit may be 
added. Drop by spoonfuls on well-greased tin and bake In 
moderate oven. 


PENTECOST COOKIES (JEWISH) 


H cupful (U pound) butter. 
u cupful (>i jwjund) sugar. 
' 
t 


1 tea and 1 egg white. 
1 teaspoonful almond extract. 
1 level teaspoonful b&kinar powder. 
2 level cupfuls (\» pound) flour. 
* 


Powdered sugar. 
X 
;" 


Candled citron peel. 
Beat butter and sugar to a cream, add egg well beaten, 


extract, and flour sifted with baking powder. Mix to a stiff 
paste, turn'out onto a floured board, roll out thin, and cut 
out with a round cutter, or with the. top, of * wineglass. Place 
them on greased baking tins, brush them over with egg white 
slightly beaten, sprinkle with powdered sugar, and place a 
smairpiece of candled peel in center of each cookie. Bake in 
a moderate oven for ten to twelve minutes, and when done, 
place on a sieve to cool. 


Sufficient for twenty-five cookies. 


ROLLED WAFERS 


2 level cupfuls (1!? pints) dry oatmeal. 
2 eggs. 
Vi level cupful (*,« pound sugar. 
4 level tablespoonfuls (2 ounces) shortening. 


., 1 tablespoo'nful barley flour. 
'2 level-'teaspoonfuls baking powder. 


»£ level teaspoonful salt. 
1 teaspoonful vanilla extract. 
\ 


Beat eggs, add sugar, shortening, salt, oatmeal, flour and 


baking powder. Mix thoroughly and drop by teaepoonful on 
greased baking sheet. Bake in a quick oven. "While still _hot. 
roll into shape of a cigarette. If the wafer hardens so as to 
prevent rolling, return it to the hot oven for a moment and 
then roll. Sufficient for eighteen to twenty wafers. 


t' ' 
' • 
FANCY COOKIES 


?i cupful (6 ounces) butter. 
*£ cupful (H pound) sugar. 
2 *m,all eggs. - 
1 level teaspoonful baking powder. 
3 level cupfuls (% pound) flour. 
\i teaepoonful almond extract. 
V4 cupful (2 ounces) ground almonde: 


HARD WHITE ICING: . 
1 egg white. 
1% level cupfuls" (*£ pound) confectioners' sugar. 


•• 
1 teaspoonful lemon juice. 
Shredded almonds. 
. 
For Cookies:—Cream butter and sugar together, add eggs 


well beaten, flour sifted {with baking powder, extract and 
almonds. Knead lightly: and roll out on a floured baking 
board. Cut with a small, plain round cutter, lay on greased 
tins, spread on each little of the icing and sprinkle over a few 
shredded almonds. Bake in a moderate ox-en for ten minutes. 
For Icing:—Sift sugar into a basin, add egg and' lemon 
juice and beat for fifteen minutes. If too thick, add a very 
little more T'hite of egg. 


Sufficient for fifty cookies. 


CREAMED CHIPPED BEEF 


% pound chipped beef. 
•, - 
• 


1% cups white sauce No. 1. 
% teaspoonful pepper.. 
' : - . 
Freshen chipped teef in boiling -water if it seems too salty. 


Add to hot white sauc,». season with pepper and serve with 
toast points. This serve? four people. 


WORLD'S 
LARGEST 
CHAIN 
DEPARTMENT 
STORE 
ORGANIZATION 
STORES 


RBLIABLC 
QUALITY 


' 
GOODS •-, 


ALWAYS, 


AT LOWE* 


The Stores of This 


Nation - 


Do NO 


We aim to Give our Customers 
Uniformly Fair Treatment 
Every Day in the Year! 


That's Our Idea of Better flerv- 


. ing the Interest* of Those 


Who Patronise Us! 


W 


E.would not want, to ask you to pay up one. price'today for a certain article and then have you go 
home, and read in our Advertisement that ."for tomorrow only" or "during this sale," the price 


had been reduced. 
Such an experience-would not check up well with the Golden Rule. We want 


you to enjoy the fullest return today and every day, from each and "every dollar, you .spend at our 
Stores. 
. 
;' j • "' 
• 
- 


v' 
This Large Family of' Department Stores 
"! 


keeps a staff of 40 Buyers constantly; in .the biggesjb markets of production buying and paying cash for. 
the .goods which the $90,000,000' business of our hundreds of Stores must have. - 


"While, this need of vast quantities of goo,ds commands rock-bottom prices in/every. instance, our 


Buyers frequently arrange .transactions that enable such peerless offerings as our union-made "Pay- 
Day" Overalls for men and boyiTat $1':3'9, and our far-famed Gingham House Frocks at 7 cents. 


"When you have made comparis^s you have been impressed that quality for quality and dollar 


for dollar, the "Values at Penney's are indisputably superior^and' that is not occasionally but every 
day in the year. 


We safeguard the interests of our Customers at all times in (1) bavins right in the be- 


ginning. (3) cutting out'middlemen's profits. (3) frequently taking the enth-e output of mills, 
(4) demanding reliable standard of materials and workmanship; (5) bringing Producer and 
Consumer in closer touch with each other and giving the benefit of this contact to both.- 


• 
From the above outline of our buying-and-selling plan, it is quickly understood that'there are the 


very best reasons why so-called "sales" are not only unnecessary but objectionable to this"country: 
wide retail business and that the public benefits in a large way through our plan and operation not at - 
"sale time "but all the time. 
. ~ - 
I. 


Buy at Penney'g 


where stivings are greatest everyday in theyear! 


(2). 
(73) 


R E C I P E S 
R E C I P E S 


V 


CREAM OF PEA SO€P 


I can of peas. 
1 slicis bacon. 
2 cups condensed milk. 
l slice onion. 
" 
• 


Add onion and bacon to peas—simmer in own liquid about 


twenty minutes. Remove. bacon and onion and mash peas 
through sieve. Add two cups of mllkT^s'e'ason to taste. This 
serves six people. 


CREAM OF MUSHROOM SOUP 


1 pint can mushrooms. 
2 cups condensed milk. 
, 
' 


1 ttiblespoonful flour. 


." Grind mushrooms. Simmer In liquid for fifteen minutes. 


Add two cups of condensed milk, then flour made Into thick- 
ening. and season Just before serving with salt and pepper. 
Place a spoonful of whipped cream with a dash of paprika 
on top. This serves four people. 


CREAM OF TOMATO SOUP 


1 slice onion. 
2 cups tomatoes. 
1% cups water. 
. 


J,S teaspoonful soda. 
% teaspoonful pepper. 
' 


4 tablespoonfuls flour. 
2 cups milk. 
1 cup wat«r. 
1 teaspoonful salt. 
4 tablespoonfals butter. 
Cook onions, tomatoes and one and one-halt cupt of 
water, strain, add soda. Meli butter, stir in flour, add milk. 
cook until thick. Add wit and p-pper. Add tomato mixture 
to white sauce. This serves six people. 


CREAM OF CEbERV SOUP 
2& cups celery. 
3 cups water. 
1 teaspooaful rail. 
1 cup whit» sauce No. 2. 
2 cups milk. 


-i 
in th* th 


is lon<l*r. Add white *auc» «*e» r*cip»). mll'x. 
and more tall ir nmxsary. This wrves tix 


LADIES'APPAREL 


COATS, DRESSES 


HOSIERY, MILLINERY 


SILK UNDERWEAR 


CREAM OF POTATO SOUP 


4 cupful* potato. 
3 eupfuls water. 
] email or.inn. 
1 cupful whit* M«ce Xo. 2. 
1 cupful c.nnd«n5tM] milk. 
'4 t«A!<l<o<>nful p"pj>?r. 
2 t*«Sp<Xinf ul* jmlt. 
IVijl th" jK,i;>jr^. ^!c«j onion, salt and -wat«r untfl *•**• 


»nv ^»T«!<tEkr ••n.1" *Mt* Ma 
milk and ji-jif-T. This }<«rrves six 


. 
CI>AM CHOWDER 


3 tab>jrriof'nfu]s diced salt ports. 
1 sliced onion. 
4 cups <5if*d potatf>*s. 
2 t*asr*»onfu}fi wit. 


fry out 


^an 
cut »j; 


. 


2 cups white MUCC N*>. 2. 
2 cups milk. 
'<, t«asjyv>nfa* j>«pp«T. 
3 cups water. 


fat wilt pork, fry in it the onion. */Jd tvota- 
1"r ?,n* ly>il Mn111 Potatoe« «S tender. Add 
wnall Mf^t-s. Add whit- «««• <„«. 


' 
th* 


:; 
CLA>I SOUP 


2 cups milk. :*•';.' 
; •' : 
". "- 


2 cups, •water. 
' 
. 
• 


1 teaspoontul salt. 
>fc teaspoonful pepper. . 
.-" • • 
1 can minced clams. 
Heat milk. Add clams and nectar. Heat to boiling point. 


add salt and pepper, 
people. 


Serve with crackers. This serves four 


OYSTER STEW 


1 pint oysters. 
' 
. 
. 
. 
. 
. . • ' • " 


3 cups -water. 
' '} 
• 
: 


1 cup condenied mfik. 
' 


Pepper. 
-. 
• 


>4 tablespoonful salt. 
. • • 
j 
; 


" 2 'tablespoonfuls butter. 
". 
: 


Clean oysters and cook until" edges curl: drain: add but- 


ter, and seasoning* to scalded milk, diluted with water, add 
oysters and serve. This serves six people. 


' 
TOMATO SALAD 


6 tomato**. 
1 head lettuce. 
1 cup salad dressing. 
Select tomatoes of good shape and color.' Cut three thin • 
Slices off top of each tomato and arrange on.lettuce on salad 
plates. Cover slices and top of tomato with mayonnaise. 
sprinkle with red pepper. 
If desired fill center of tomato 


with equal parts of plneappl« and celery mixed with maycn- 
nafee. This serves six people. 
v_ 


FRVIT SALAD 
. 
, 


2 apples. 
2 oranges. 
H cup marshmallows. 
"l head lettuce, 
"— 
'.4 cup white cherries or Malaga, grapes. 
" _ • 
Cut oranges and apples in dice. Cut cnernea or grapes 


In halves. Arrange lettuce on salad plates wid place fruitJn 
center. Over the fruit put marshmallows which have been 


^cut In quarters. This serve* »ix people. 
^ 
% 


PERFECTION SALAD 


t tablespoonfula gelatine. 
*4 cup cold water. 
- ' 
• 
3 tablespoons sugar. 
9 taWespoonfuls vinegar. 
2-9 cup boflln? water. 
1-3 teaspoonful «alt. 
L*ttuce. 
. 


2-3 cup cclerj'. 
- 
t 
cup cabbase. 


fcoJUns water and pour on »«»»t*1 
from flre. .Stir untn gelatine ^ 
gins t o thicken, add celery, cabbage 
J 
, 
'«B» i nieces »« df*ir»d. Turn into mould. chH!, cut in 
SfflJTOfA «SMSW «n lettuce- with mayonnaise dr«s- 
Ing. This serves six people. 
, 


CHOCOLATK PIE 


'£ cup condensed milk. 
1 % tups water. • 


- 
, ',4 cup flour. 
U t?aspoonful 
1 cup *ugar, 
2 squares chocolate. 


inovtn. 


Dp YOU KNOW THAT 
FISH'S GROCERY 


HAS 


The moat complete and Mthfyto* aaMrtmeitt <* tot* Vege- 


taMe» *ut Fancy 


Do jro« know that w* hw* W«*e»h» Mineral Water. Ch* , 
Home Ginger Ate ttrt Itot 0wr, (C*M«an Dry Gtagtr Ate), " 
Catawta Grape 4«k*v Sewn VrmH J*fc«* B. * R. lHr«* Nee-'; 
<ar. (Hamm's Root Beer, Cherry an« Grape J«k« «t.»c m- 
hotle? 


D» yM Imnr that «• tar*—Mra-Thwiw'a Pctate CM»s *J«*' 


Smet PkWwfsaHH X«t», fWe* Har* CawHe*. Bwrte'sCiwe. 
oUles? 


Do r*m ton* that IM h«Te% lu^UBge •tJPtoty Catm 
ai*T^?^«l»H«»*.M«»r^.We*£«* 
OM Master. Yntaii. Mwrtess, Barter 
FjWHI II6V99* 
B 
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fUrhtlie« Tm BalK 
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R E C I P E S 


' 
DATE AND NUT SALAD 
4/ 


v 
i f cup dates. 
" 
1 cup celery. 
% cup nuts. 
• 


Khead lettuce. 


- 
Remove stones from dates, fill cavity with piece of wal- 


nut. Place on lettuce, put chopped celery in center and add 
salad dressing. This serves six people. - 


.CHOCOLATE 'PUDDING 


4 cups inllk. 
'• 
• 
% cup corn starch. 
.% cup sugar. 
% teaspponful salt. 
H cup water. 


j 
2 squares • chocolate. 
. . 
1 teaspoonful vanilla. 
, 
Heat milk in double boiler, mix corn starch, sugar, salt 


and half cup of water; Add to hot milk, add melted choco- 
late, cook until thick. Add vanilla, mold, chill and serve with 
.whipped condensed milk. 
• • 


RICE PUDDING 


2 cups milk. 
v 
1 cup cooked- rice. 
• . 


• % teaspponful salt. ' 
-%. cup sugar. 
% cup raisins. 
1 teaspoonful nutmeg. 
/ 
Beat egg, atfd other ingredients, bake in moderate o\en. 


JThls serves six people. 
• 


, 
CHOCOLATE BREAD PUDDING 


2 cups bread crumbs. 
2 cups condensed milk. 
, t 
2 cups water. 
2 eggs. 
• 
... 
2 squares chocolate. 
,. 
. 


2-3 cup sugar. 
*4'; teaspoon salt. 
SoakSb°c"-%']n condensed milk and water. Add beaten 


«gg. sugar. s«.. 'melted chocolate and vanilla. Bake in but- 
tered baking dish or individual dishes in moderate oven. 
Serve with hard sauce. Serves,six people. 


. . • • ' . ' 
BLANC MANGE 


1 cup condensed milk. 
1 cup water. 
3 tablespoonfuls cornstarch. 
% cup sugar." 
- 
34 teaspoon salt. 
% teaspoon vanilla. 
, . " * - » 
Dissolve cornstarch. sugar and salt in small amount or 
water, heat remaining water and condensed milk in double 
boiler 
Add first mixture,'cook until .thick, turn into damp 
molds. 
Serve with any pudding sauce or cream. 
This 


• cerves six people. 
._ 


BAKED CUSTARD 


-> 
2 eggs. , 
. ' " • , . „ • 
' 
' 
x 1. cup condensed milk. 
1 cup water. 
' . 
v 
. 
3 cups milk. 
K 
1^4'-teaspoon salt.) 
. 
% 'CUD ..sugar. 
%• teaspoonful vanilla. 
, 
' 
Beat eggs, add other ingredients, put m buttered pan 
which is set in pan of hot water. Bake until stiff. This 
serves six people. 
. 


BOILED CUSTARD 


2 eggs. 
- 
. 
: ' " . . " 
• 
.". 
2 cups milk. 
, 
. : 
• 
% teaspoonful salt. 
• 
2 tablespoonfuls sugar. 
« teaspoonful vanilla. 
, 
. 
Beat eggs slightly, add sugar and salt and .milk. COOK 
hi double boiler until mixture thickens. Cool, ad'd vanilla, 
serve in. glasses with whipped cream. 


LAYER CAKE 


1 cupful VA pound) butter or lard. 
2 level cupfuls <1 pound) sugar. 


" 4 eggs—separated. 
.. 


1 cupful (% pint) milk. 
•1 level teaspoonfuls baking powder. 
•1 level cupfuls (1 pound) flour. 
14 level teaspoonful salt. 
i 


FILLING:; 
. 
. 
. 
. 
. 
. 
. 
. 


2 cupfuls (1 pint) milk. 
.6 level tablespoonfuls (1% ounces) cornstarch. 
1 egg yolk. 
6 level tablespoonfuls (3 ounces) sugar. 
% lever teaspoonful salt. 
. 


1 level cupful (>4 pound) seeded raisins. 


"WATER ICING: 


1 egg white. 
2 tablespoonfuls hot water. 
1 teaspoonful vanilla extract. 
Confectioners1 sugar. 
For Cake:—Beat shortening and sugar to a. light cream; 


separate eggs, beat yolks until well mixed and add slowly to 
sugar and shortening: add milk very .slowly stirring all the 
time: beat whites'of eggs until stiff and add half: sift flour, 
baking powder and salt and add rest-of beaten cgs white 
and rest of flour. Line four jelly tins with paper: do not 
grease. Put mixture on and spread smooth; bake in a moder- 
ate oven for twenty-five to thirty minutes. The finished 
cake will be four inches high. 


For Filling:—Rinse a saucepan -with cold water, .add one 


and one-half cupfuls of milk and bring to boiling point; stir 
in cornstarch which has been moistening with remainder of 
milk: add egg yolk, sugar and salt; boil for five minutes: 
add raisins which have been.washed, dried and,put through 
a food' chopper: beat till cold, then spread between cake. 
For •Water Icing:—Beat up white of egg. add water, 
flavoring and enough sifted confectioners' sugar to make a 
nice frosting that will spread on cake. 
This recipe makes a large cake. The ingredients can 


be very easily divided and only half the size made. 


WASHINGTON LAYER CAKE 
* 


6 level tablespoonfuls (3 ounces) butter. , 
1 level cupful (% pound) sugar. 
' 


3 egg whites. , 
... 
. •• 
1 level teaspoonful baking powder. • • 
1% level cupfuls (6 ounces) flour. 
H level teaspbonful salt. 
% cupful (1 gill) milk. 
% teaspoonful almond extract. 


FILLING: 
f 


1 cupful (2 gills) milk. 
M, cupful (2 ounces) sugar; 
1 level tablespoonful (% ounce) butter. 


. 1 level tablespoonful flour. 
. 
. 


Hi egg yolks. 
% teaspoonful almond extract. 
• 
4i cupful (% .pound) blanced and shredded almonos. 
•U cupful (1 ounce) shredded candied almonds. 
For Cake:—Cream the butter and sugar together; beat 


un whites of eggs to a stiff froth, add them and beat 
well then sift in flour, salt and'baking powder, add milk 
and almond extract, and beat with-A wooden -spoon until 
quite light 
Divide into, buttered and floured layer-cake 
tins, and bake in a moderately hot oven for twenty minutes. 


UT*For Falling:—Put one and one-half cupfuls of the milk 
into a saucepan, with sugar and butter, and. bring to boll- 
Ih«r point- Blend flour with remainder of milk, add yolks to 
egfs well beaten, and pour into boiling milk and sUrjand 
cook until it thickens. Cool and add vanilla. Divide into 
Dortiohs and add almonds to one-half and citron to the other 
half 
Put almoncf mixture on one layer and citron^ mixture 
on the second. Place-them together and cover top with 
white frosting. Sufficient for two-layer cakes. 


* 
' . ' " ' ' • 
.' ' " 
, 


Winning and Holding the Confidence 


of The Buying Public 


•it 


Meats 


At The "Original Low 


/ I 
' . , : : . , 
• ' . 
' . 
have become-— 


4 


A Permanent Institution 


In The Community 


Ho 
erger Bros. 


Incorporated 


418-20 W. College Avenue, Appleton 
1222 N. Superior St., Appleton 
210 Main Street, Menasha 
111 N.: Commercial Street, Neenah 


•N 


-I4 


O8) 


A Period Dining Room Suite 


- At an Extremely Moderate Price 


Good environment is extremely important in bringing up 
children. .Their little minds are like wax, so easily do 


-' they receive impressions. Good furniture will make them 


accustomed to beautiful things instead of ugly things. It 


'-•wfll make all the difference between "good taste" and 
. ?'poor taste" in the homes of your children. 
This 9- 


• piece dining room suite is "correct" in every detail. It 


may be had either with or without'the server. The fin- 
ish isetaotone, the wood walnut, and the price reasonable. 


For Your Kitchen 
and Dining Room 


Good furniture in -your 
kitchen and dining room; 
makes cooking seem much 
easier and make all your 
meals more tasty. > Here 
you may find a selection 
of furniture for yourentirej 
house at a most reasonable 
price 


R E C I P E S 


Kitchen Chairs 


For convenience and long 
service. These light and 
handy kitchen chairs are 
.well made in hard wood and 
finished in white enamel. 


5 Delightfully Gay Piecet 


For a Charming Breakfast Room 


Tonll like this suite J Here is a very unusual design with a 
very pleasing individuality. And the color* are gay and 
cheerful to help make breakfast the most successful meal of 
the dav, and to make it easy to face the day> work with a 
smile f We can show you several beautiful color combina- 
tions. 


BRETTSCHNEIDER FURNITURE CO. 


FURNITURE — RUGS — DRAPERIES 


CHOCOLATE LATER CAKE 


4 squares (4 ounces) bitter chocolate. 
«4 cupful (% «1") boiling \vater.i .-;.? 
^ cupful (4 ounces) butter. 
. 


-Itt level cupfuls (10 ounces) sugar. 
1 teaspoontut vanilla extract. 
3 eggs, separated. 


• - 2 level t«aspoonfuls baking, powder. 


. • 2 -level cupfuls (.% pound) flour. 
, 
- 


- « level teaspoonful salt. 
• • 


'% cupful (I sill) milk. 
, 
. 


Melt chocolate in small saucepan, add water, and COOK 


over hot -water until smooth. . Cream butter and sugar thor- 
oughly together, add chocolate, vanilla extract, yolks of eggs 
well beaten to a stiff froth. Divide into three greased and 
floured layer tins, and bakejn a moderate oven for twenty- 
five minutes. Cool and put together with white or chocolate 
frosting. The top of cake should be covered with 'frost- 
ing. 
' 
' • 
Sufficient for a medium-sized three-layer cako. 


LADY BALTIMORE CAKE 


4 level tablespoonfuls (2 ounces) butter. 
1 level cupful (% pound) sugari 
Scant half cup Bi gill) milk. 
1 level teaspoonful. baking powder. 
1% level cupfuls (5 ounces) flew. 
4 eg? -whites. 
, 
. 


>a teaspoonful almond extract. 


1 level cupful (% pound) sugar. 
14 cupful a Kill) -water. 
1 egp white. 
1 level cupful <% pound) seeded raisins. 
»4 cupful (2 ounces) ground almonds. 
% cupful (2 ounces) chopped English -walnut meats. 
% teaspoonful vanilla, extract. 
' 


For cake:— Cream butter and .sugar thoroughly together. 


add milk, flour sifted with baking powder aitf beat until 
smooth. Add extract and fold In -white* of eggs beaten to a 
stiff froth. Divide Into creased and floured layer cak« Una: 
an* bake in a moderately quick oven for twenty minutes. 
Turn out to cool. 


•Frir FilUnt-— Put sugar and Tratcr into a saucepan .and 


boll intli Tit tomfi ^Oball when tried in cold water, or 
23S degree* F. bv candy thermometer. Beat wp whites of 
lei toTsUff. dry froth. Pour syrup upon these eggs, bwt- 
In? steadily until a meringue is fwmM -which wM spr^d. 
Add vanilla, almonds, walnuts and rateins cut in halves. 
SprlaSmwWn layers and on top. Sufficient for two-laycr 
cake. 
_ 
' 


MOLASSES UttER CAKE 


14 capful .(4 ounce*) sugar. 
2 ecs* wid yolk of 1 «££• 
... 
4 1-vel tablVspoonfuls C OOTCCJ) butter. 
1 level teaspoonfnl cloves. 
1 l«>vel teaspoonfHl dnnamon. 
1 level teaJTWJiful wilt. 


. »ve 
« * i 
. 
5 cupful <1 sll» buttermilk— or sour milk. 
2 level cupful* <% pound) flour. 
2 level teaspoonfals oaKlng powder, 
Mix and bako in three layers. 


Filling: ' 
' 
„ ^ 
1 cupful Ci pwmin flsf. 
1 cupful <% pound) raisins chopped nne. 
1 cupful <«: pint) -water. 
% cupful <4 ounce*) sugar. 


CHRISTMAS COOKIES 


% cupful (% pound) butter. 
% cupful Ctt pound) sugar. 
^ "' • 
: 
....2 level tablespoonfuls.salt- 
....-.- . 


1 lemon .rind grated. 
: 
- 
;. 
. 
, ., 


% cupful (2 ounces) ground almonds. 
' : - 


2 level tablespoonfuls caraway seeds. 
; 1." - : 


2 eggs. 
. 
. 
-"-."-•: 


i£ cupful (44' pint) milk.- 
4 level teaspoonfuls baking powder. 
4 level cupfuls (1 pound) flour. 
'1 level teaspoonful powdered ginger- 
Chopped 'cocoanut. " :. • 
. 
. 


x Golden syrup. .- 
• 
Beat butter and sugar until creamy, add salt.'grated 


lemond rind, almonds, caraway seeds, eggs well beaten, milk, 
and flour sifted with bakiiig powder and ginger. .Mix care- 
fully, turn out onto a floured baking board, knead lightly, 
then roll out quickly one*ourht of an inch thick, and cut out 
. with a fancy cutter about: two inches, in diameter. Place on 


• greased tins, and bake in a hot oven for twelve to fifteen 
minutes. 
< 
•When they are- baked and cold, brush over -with-golden 


syrup, and sprinkle -with cocoanut. 
"Sufficient.for four doaen.cookies. 


iti| 


GRIMSUCHS (JEWISH) 


matzoths. 
• 
• 
. 


level teaspoonful baking powder. 


cupful (U pound) 'metzoth meal. 
eggs. 
- 
•" 
" " 
level cupful <W Pound currants. 
cupful (4 ounces) raisins. . ' 
cupful (2 ounces) seeded raisins. 
i«vel teaspoonful powdered cinnamon. 
levelteaspoonful powdered, nutmeg. 
cupful (4 ounces) sugar. 
cupful <2 ounces) ground almonds. 


cold water •»« -» 


r. 
taio 
and other egg we" 
of the matzoth crust Into an oval on th* 
wme of the fruit mixture on it, coyer with a 
crurt. fhapo carefully, and sprinkle with meal, 
fry 
Sing hot fat or hot oil. Drain and serve with clarified 


- 
sugar into a sauce- 


pan: MW 
* ?*** »* bring f^wly to boiling 
noinf th«n remove scum from surface. Put on lid. and boll 
lou? minuteV to allow the condensing steam , to .«*«• »" 
crvstals of sucar from rides of pan. Boll gently twenty 
St«*. Remove from fire and pour It in a steady str 
over the stiffly beaten whites of two eggs. Return to pan 
and wait until albumen of eggs coaculates and «»**«! ^"f. 
face, when all impurities will b* removed and syrup lef. 
perfectly clear. 


MOCK CARAMEL CAKE 


Dissolve 1 level teaspoonful (Hoiince) butter or butter 


«ub*titute in a large iron frying: pan. 
SprinW- 1 level cupful <H pound) brown sugar over 
^capful *S" ounwrt of nut meats— not too wnalj. Have 
th» sugar and nuts evenly spread and set aside until 


ounce) butter or butter 


stitute. 


2 level cupful* (*i pound( flour. 
2 level teaspoonfuJs taking powder. 


1 teaspc-onful vanilla or any desired flavor. 
Ijnwdlhls mixture over the butter. *uc:ar and nuts 


bake SThe frying pan like a toat of cake^ in *™ 
When done turn onto a caU« p2ate upside down. 
for one Urge cake, 


lEWSPAPERI 
iNEWSPA'FERr 
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R E C I P E S 


CHOCOLATE CAKE 


14 cupful (6 ounces) .sugar. 
H cupful (.1 ounces) unsweetened chocolate, grated. 
>i level teanpoonful grated nutmeg. 
Ji level teaspoonful powdered cinnamon 


' 
>4 cupful (4 ounces) butter. 
1 laige egg. 
2 level teaspoonfuls baking powder, 
llevel cupful (•} ounces) flour. 
U level teaspoonful salt. 
'/4 lemon. 
>4 cupful (1 ounce) blanched, chopped almonds. 
Sift Jsugar. chocolate and spices together twice, add but- 


ter, and beat with a wooden spoon until soft and cicamy. add 
egg. beating well, add flour ,-lfted with baking powder and 


! salt, strained lemon Juice, and almond*. >li\ and turn into a 
tin that nan been well greased and flouted, and bake in .1 
moderate oven for one hour. 
Sufficient for five to six persons. 


COFFEE CRUMB CAKE 


2 tablcspoonfuls (1 ounce) butter. 
3 level tablespoonsful (l»£ ounces^ sugar. 
2 eggs. 
1 teaspoonful vanilla extract. 
2 level cupfuls (1% pound) flour. 
. V 


% cupful ,(1 gill) milk. 
2 level teaspoonfuls baking powder. 
1 pinch salt. 


CRUMBS FOR CAKE: 


2 tablesp»onfuls (1 ounce) butter. 
H teaspoonful powdered cinnamon. 
4 level tablespoonfuls (2 ounces) sugar. _ 
1 lex-el teaspoonful flour. 
2 tablespoonfuK shredded almonds. 
Tor Crumbs—Mix butter, cinnamon, sugar, flour, to- 
gether until like crumbs, add almonds. 
For Cake—Cream butter and sugar together, add eggs 
well beaten, vanilla extract, one cupful flour, milk, ami sec- 
ond cupful flour sifted with baking powder and salt. Mix 
and turn into a flat greased and floured cake tin. dust over 
•with crumbs, and bake in a moderately hot 01 en for twenty 
minutes > 
The grated rind of half a lemon may be used m place 


of vanilla. Sufficient for seven persons. 


DRIED APPLE CAKE 


1 level cupful (*» pound) dried apples. 
% level cupful (Vi pound) sugar. 
M. cupful (1 gill) milk. 
1 cupful (% pint) molasses. 
U cupful (4 ounces) raisins. 
i$ cupful (4 ounces) currants. 
4 level tablespoonfuls (2 ounces) shortening. 


ji£ level cupful* (6 ounces) flour. 
H level teaspoonfut soda, 
2 level teaspoonfulls baking powder. 
^4 level teaspoonful ginger. 
' ' 
% level teaspoonful cinnamon. 
<*i level teaspoonful allspice. 
Soak apples in one quart of water over night: then drain, 
chop fine and cook in molasses one hour. When cold add 
fruit, spices, sugar and egg well beaten. 
Add soda dis- 
solved in one tablespoonful hot water. Add milk, then bak- 
ing powder and flour sifted together. Mix all thoroughly, 
turn into \well-greased tin and bake for one hour in icry 
slow o\ en. 
This keeps like old-fashioned fruit cake. 


SOY-BEAN CUP CAKES 


4 level teaspoonfuls fat. 
»2 cupful syrup. 
I egg. 
H cupful milk. 
»i cupful soy-bean meal, 
% cupful corn flour. 
-% cupful rice Hour. 


"V- level teas-poonfuls baking powder. 
Cicani f.«t and syrup, adding the egg and^mllk: then 


meal, flours .iml baking powder, which have been sifted,to- 
gether. Pour into well-greased cup-cake tins arid b.ake In «i 
medium oven about twenty minutes. 
w 


LAYER COCOA CAKE 


2 tablespoonfuls (1 ounce) butter. 
1 lex-el cupful (>i pound) sugar. 
«... cupful water. 
:> tablespoons cocoa. 


' , 1 tea-spoonful vanilla extract. 


-' eggs. 
2 level teaspbonfuls baking powder.,- 
1 level cupful ('* poTind) flour. 


FILLING: 
^ 
' ' 


*i cupful (2 ouHces) sweet butter. 
m cupful (2 ounces) powdered sugar. 
1 teaspoonful vanilla extract. 
v 


4 level teaspoonfuls cocoa. 


ICING FOR TOP: 
li cake chocolate. 
24 cupful (lii gills) boiling water. 
1 level teaspoonful flour. 
3i cupful (6 ounces) sugar. 
1 tcaspoonful butter. 
2 teaspoonfuls vanilla extract. 
For 
cake—Cream butter thoioughly with sugar, add 


water, cocoa, vanilla extract, eggs, well beateji and flour 
sifted with baking powder. Divide into two greased and 
floured layer cake tins, and bake in a moderately hot oven 
for fifteen minutes. Turn out and cool. 
Foi filling—Cream butter and sugar together, add tne 


•vanilla and cocoa, mix well and spiead between the layets. 
For Icing—Dissolve chocolate in boiling water in a small 
saucepan, add sugar mixed with flour." butter and vanilla ex- 
tract. Cook until thick. Stirling constantly, then i-ool and 
spread on top of cake. Sufficient for two layer cake. 


iORX MEAL DOUGHNUTS 


1U level cupfuls (3 gills) milk. 
1H level cuptuls (7& ounces) white cornmeal. 
•2U- level cupfuls <% pound) white flour. 
}4 cupful <*4 pound) butter. 
-t cupful (1% pound) sugar. 
2 eggs well beaten. 
1 level tpaspoonful ground nutmeg. 
2 level tea-spoonfuls baking powder. 
Put corn meal and milk into double boiler andf cook for 
ten minute*. Add butter, nutmeg and sugar to meal. Sift 
together flour, salt and baking powder—add to other In- 
predients. Roll out on a well-flout ed boaid, cut in deshed 
shapes. fr> in deep fat, dram on paper and roll in powdered 
sugar. 


2 level cupfuls 


NUT TART 


(% 
pound) chopped English walnut 


meats. 
' 


1 package zwieback (10 cent size.) 
4 eggs, separated. 
1 level cupful (% pound) sugar. 
1 level teaspoontul baking powaer. 
i 
1 level teaspoonful powdered cinnamon. 
, 
1 level teaspoonful powdered cloves. 
Whipped cream. 
Chop and roll nuts and roll zwieback, or put it through 
a food chopper. Beat yolks of eggs and sugar together for 
ten minutes, add zwieback mixed with baking powder and 
spices, now add nut meats and whites of eggs stiffly beaten. 
Mix carefullv and divide into two well-greased lajer-cake 
tins. This nut tart takes ten minutes to bake in a moderate 
oven and it should not be permitted to bake too lone. "When 
tart has cooled, either a boiled icing. or marshmallows slight- 
ly softened in. oven, or whipped cream sweetened and fla- 
vored with vanilla extract may be used betwen thejlayer* 
and on top. Sufficient for six to eight persons. 


The World's Choicest Olive Oil 


Agostino Ferrari—Sublime Quality 


Tested and approved by the Bureau of Foods, Sanitation and Health, Conducted by Goodjlousekeep- 
ing Magazine and so stated on each package—also note below. 


HOLY APOSTOLIC PALACES 


attZ* we Ait 


"It's the best salad I have ever eaten, would 


you mind giving me the recipe for that dressing?" 


You would be proud to have one of your 


friends say the same, wouldn't you? 


"We are ready to do our part, for we have pre- 


pared an excellent recipe that is yours for the ask- 
ing. 


The Oil we recommend is FERRARI'S which comes in hermetically sealed tins from PORTO 
MAURIZIO, the heart of the ITALIAN RIVIERA. OIuIVE OIL is Healthful, palatable, easily 
digested and assimilated FERRARI'S has a mark of 97.8 per cent for digestibility according 
to the United States Department of Agriculture. 
More economical than butter for cooking purposes, stays in liquid form and may be used over 


• 
and over again. 
^ 
N 
- 


_• 


EXCLUSIVE AGENTS IN APPLETON 


DOWNER PHARMACIES 


P 


Q 
Baby will be happier and more contented if annointed with Olive Oil—Try it and you will 


• «J» thank us for the suggestion. 


(4) 


\ 


RECIPES 


Here's Health To The King-- 


And its lastinz health to the king of his family's 
hearts .... the American baby. 
His health is 


precious: upon his stronjr, sturdy little body depends 
much <»f his success in later life . Ho will not be able 
to do the many things his parents are already plan- 
nine for him unless he has the stronjrih from which to 
draw energy that will be nctded later on. 


\ 
FRUIT BARS 


2.eggs beaten w,Ith a. pinch of 
1 level cupful (*4 pound) sugar. 
2 tablespoonf uls boiling water. . f 
1 level cupful (^pound) chopped nuts. 
1 level cupful (% pound) dates, 


j 1 level cupful (U pound) flour. 


2 level teaspoonfuls baking powder. 
x. 


1 teaspoonful vanilla. 
Break eggs into a bowl, beat then add other ingredients 
In the order Riven, sifting flour and baking powder together. • 
Pour into shallow greased pan .and cut in squares when 
cold.Sufficient for twenty-tour bars. 


TEA STABLE DAINTIES 
» 


2 level cupfuls (I pint) flour. 
»4 level teaspoonful salt 
2 level tablespoonfuls (1 ounce) butter. 
4 level teaspoonfuls baking powder. 
1 level teaspoonful sugar. 
1 cupful (Va pint) milk. 
24 sugared dates. 
„ 
24 marshmaltows. 
H cupful ground nuts. . 
* 
. 
Sift flour, bakins powder, sugar and salt together. KU» 
In the butter and add milk. Roll out thin and cut with a 
-mail round cutter. On each round place a W«t date 
•which has been stuffed with a ™a«hJnalIow 
l 
an(l>1»J^nkJ2 
with ground nuts. Turn half the dough over it Pinch the 
edges and brush with the yolk of an egg. Bake until brown. 


Sufficient lor twenty-four dainties. 


* 
/PARKINS 


13 blanched almonds* 
- ' 
1 2-3 level cupfuls (H pound) flnewtmeai. . 
, 2 level teaspoonfuls baking powder. 
1 level cupful (tt Pound) flour. 
% cupful (U pound) butter, 
l level cupful (6 ounce*) brown sugar, 
l level teaspoonful powdered ginger. 
1 level teaspoonful pondered cinnamon, 
u level teaspoonful powdered" nutmeg. 
1.3 cupful (tt pound) molasses.^ 


Mothers who have learned to watch carefully the 


. 


. 
? f ^tmeal and flour togetb^, rub 


hutier xrith tips of fingers. »Jft and add baking powder. 
"and Tsuiarr \VarnTmolassea and pour it in: beat up 
d iddK with milk. Mix well and divide into pieces 
Sake these into flat cakes. Jay them on greased tin*, place 
talf an almond on top o« each, bake in rtow oven for twen- 
ty minutes, 3*ake« twenty-four parkins. 


OtD FASHIONED MOLASSES CAKE 


'i cupful <4 ounces) 
., 
il cupful (4 ounces) shortening. 


pure and so goM. 
H is ibdr best helper in giving 


their children the, alert belies and minds they want 
them to have. 
Do you ;:cS your supply of milk from 


our wagon that passe* your door every day? 


^*jj|j 
cupful tt *iW »ar milk. 
it cupful (I Jrtlll molawes. 
j "level teaspoonflil ginger. 
l level teaspoonful cinnamon. 
3 level capful* <»T pound) flour. 
>4 level teaspoonful soda, 


Valley Dairy Products Company 


MAKERS OF VALDAIR BUTTER 


Bake In moderate oven about thirty minutes. 


CORN MEAI. ORAXGK GINGER BREAD 


I ',4 level cupfuls «wn meal. 
1 ' level cupful rice Hour. 
1 level copfol barley flour. 
2 K-vel teaspownfnM baking powder. 
',3 level leawpowiful soda. 


1 level teaspoonful salt. 
« 


2 level teaspoonfuls ginger. 
1 level teaspoonful cinnamon. 
,'; 
' 
n 


% level teaspoonful cloves. 
- __ ; 


% cupful molasses. 
2 level tablespoonfuls shortening. 
2 level tablespoonfuls sugar. 
1 egg. 
1% cupfuls milk. 
' 


1 'grated orange grind. 
Sift flours, baking powder, soda, salt-and spices to- 


•gether; cream molasses, shortening and sugar, add beaten 
egg. then milk and sifted dry ingredients; then add the 
grated rind of one orange. Bake in shallow, well-greased tin 
for thirty minutes, in a medium hot oven. 


v 
. 
• 
COCOANCTBUSS 


2 level cupfuls (»,£ pound) flour. 
% cupful (& pound) shortening. 
H cupful (U pound) sugar. 
2 level tea*.poonfuls baking powder. 


14 cupful (2 ounces) finely chopped cocoanut. - 
u cupful (1 gill) milk, or more to make a stiff batter. 
Rub well into flour, add baking powder, salt, sugar. 
cocoanut the egg well beaten, and milk. Mold in small buns. 
Place 'on greased tin. dash over •with milk and sprinklc^with 
cocoanut. Bake in hot oven fifteen minutes. 
v 


OATMEAL SHORTBREAD 


1 level cupful (H pound) butter. 
2 level cupfuls (>4 pound) flour. 
1 level teaspoonful baking powder. 


- 2 level cupful* (12 ounces) fine oatmeal. 


H cupful (tt .pound) sugar. 


Make 'a ringr of the flour Into which baking powder 'nas 


been sifted on a pastry board. Break egg Wto ^JSi, 5*? 
surar on top. mix together— add butter, mix all togWier. 
then draw in the flour which is In ring around the mixture 
—mix it lightly, nibbing with the hands to form a patte. 
Knead very little after past* i* forme* Make into cake*. 
Prick with fork and bake until brown in moderate oven. Cm 
be decorated with almonds or peel. If liked, or dusted with 
sugar, or iced. 
Sufficient for ten shortbreads. 
' 
— — — — 
\ 


SCOTCH SHORTBREAD 


2 cupfuls (I pound) butter. 
l»i level cupfuls (12 ounces) sugar. 
1 
. 
2 le\el teaspoonfuls baking powder. 
7 level cupfuls U9i pounds) flour. 
1 level cupful (tt pound) rice flour. 
Wash butter in -cold- water, and squeeze it dry «J 
clean cloth. Place it on a baking board and kn«ad it y 
sucar and when they become well Incorporated. kne«« In 
c«r«« with the hands. Sift the flour, rice and baking powder 
onto the board, gradually knead them Into th« butter mix- 
ture. making a smooth paste. Divide J«*o 'ow^***?: "»12 
«ach piece a smooth round cake, pinching th« edges witn tne 
finger*. J*tab all over trtth a skewer or a fork to preventtn« 
paste rising. Ijay on papered baking tin*, and bake in a 
moderate oven for forty minutes. Take from tne oven wiwa 
readv and allow to He on tin until cold. 
. 
_______ 
Dust cakes with fin* sugar, and at serving time break 


them into pieces. 
. _ . _ . , 
. 
Sufficient for four shortbreads. 


FISH SOUFFLE 


2 cup* cooked fish. 
1% cups white sauce No. I. 


<*cc^ 
Cut the fi«h in «mall piece*, mix with white sauce No. 1 
and yolks of eg**. Fold" in stiffly beaten whit* of egg* and 
bake in moderate oven about thirty minute*. Thl* serves 
rtx people. 
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R E C I P E S 
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/ 


- CHRISTMAS IMIUGIIXtTS 


: 
1 tablespoonful (14 ounce) butter. 
1 level cupful (14 pound) sugar. 
• 


1 level tcaupoonful grated nutmeg. _. 
'• 


2'eggs, 
'l teaspoonful lemon extract. 
I'pupful (14 pint) milk. 


' 
2 level teaspoonfuls baking powder. 
, 
'; . 


4 level cupfuls (1 poun'd) flour. 
14 • level teaspoonful salt. 
Sift flour twi^o with baking powjier and^.salt." and set 


aclde. Cream butteri sugar a'ml nutmeg together, add eggs, 
wel^.beaten. and beat for five minutes: ad'd extract, milk, 
.roll fourth inch thick: cut with, a doughnut cutter, and-fry in 
plenty of stroking hot fat;' Drain well on papers and' cool, t 


Roll In -powdered sugar. 
, , 
" 
. 


If liked, the dough may be cut in small rounds and'a. 


inarshmallow enclosed in each one before frying. Sufficient 
tor about fifty doughnuts. 
, 
' 


' - 
- 
PARISIAN CRULLEKS 


•li:cupful (2 ounces) butter. 
1 level cupful (14 pound) sugar. 


" 2 egg yolks. 


1 cupful (14 pint) milk. 
- 


1 teaspoonful vanilla extract. 
'3 level teaspoonfuls baking powder. 
3 level cupfuls (% pound) flour.- 
li level teaspoonful salt 
. 
' 
. 


1 level teaspoonful powdered ginger.. 
14 level teaspoonful powdered mace. 


' 
3 egg whites. 
• 
. • 
. 
. 
Extra flour. 
' 
Powdered sugar. 
Cream butter and sugar together, add yolk of eggs well 
beaten, milk, flour sifted with baking powder, salt and 
apices. Mix carefully, fold in whites of eggs beaten to a stiff 
froth, and enough flour, to make a soft dough that can be 
rolled out thin.~ Cut into oblongs, make four gashes through 
the center lengthwise, and run the fingers in and out of the 
gashes to separate them. Fry in plenty of smoking hot fat, 
1 then drain and roll in powdered sugar. Sufficient for thirty 
"'crullers/ 
' 
•: 
' 
. . . . . . .y • • 


POTATO FRIED CAKES 
/ 


2 medium sized potatoes. 
2 level teaspoonfuls (1 ounce) fat. 
^ 
2 well-beaten eggs. 
\. 
' 
114 cupfuls (% pound) sugar. 
14 cupful (1 gill) sweet milk. 
3 level teaspoonfuls baking powder. 
5 level cupfuls (1% pounds) Hour. 
Boil and wash, potatoes. Stir in the butter; before^they. 


get cold. Then add the eggs, sugar, milk and Hour sifted 
with baking powder. 
' 


- 
Knead more flour in on board if desired. Cut and fry 


in deep hot fat. 
Sufficient for fifty-six fried cakes. 


CALLAS 
. 


. 8 eggs. 
• •'•. 
1 level cupful (14 pound) sugar. 
2 tablespoonfuls cold water. 
' 
1 level cupful (14 pound) flour.- 
1 level teaspoonful baking powder. . 
• ' 
Beat the eggs slightly. Add sugar* flour anu baking 


powder sifted together, and cold water. Beat three minutes. 
Prop by tablespoonfuls on a. greased and floured tin. Bake 
in a moderate oven until light brown. 
" . . - • " 
While still hot roll into the shape of a cornucopia and 


tie with a string to keep shape. 
" 
-• , 
.When cold fill with sweetened and flavored whipped 
'cream. Add powdered sugar to an egg yolk—beat until stiff 
enough 'to hold its shape. Use a little of this to form sta- 
'men.; This dessert "will resemble a calla lily in appearance. _ 
, 
Sufficient for twelve callas. 


BLUEBERRY OR HUCKLEBERRY TEA 
14 cupful (li pound1) butter. 
114 level cupfuls (% pound) sugar. 


• 
2 eggs. 
1 cupful (14 pint).milk. 
4 level cupfuls 1 pound) flour. 
4 level teaspoonfuls baking powder. 
14 level teaspconful salt. 
2 cupfuls (1 pint) blueberries or huckleberries. 
Cream butter and sugar thoroughly together, add eggs 


well beaten, and milk. Sift flour twice with baking powder 
and salt, and add to other ingredients. Dust berries with 
flour and aofd them to the batter. Mix carefully and divide 
into two well-greased square cake'tins, and bake in a steaffy 
oven for three-fourths of an hour. Cut into squares and 
serve hot with butter and powdered .sugar. Sufficient for 
twelve squares. 
, 
, 


This batter may be baked in greased muffin tins. 


MADELINES • 


1 cupful (8 ounces) butter. 
' * . ' " . 


1 level cupful (14 "pound) sugar. 
6 eggs. 
1 teaspoonful lemon extract. 


• 1 le/el teaspoonful baking powder. 
2 level cupfuls (14 pound) flour. 


4i level teaspoonful salt. ' 


. Fondant icing. 


Glace cherries. 
. 
^ 


Cream butter and sugar. thoroughly together with a 


wooden spoon, add eggs, one at a time, and beat well, then 
add extract, and flour sifted with baking powder and salt. 
Mix well./ . 


Carefully grease some plain dariole or timbale molds 


and set them on a baking tin. Fill molds three-fourths full 
with mixtures, and bake in a hot oven for twenty minutes. 
When cold, turn upside down and pile a spot of fondant 
on each one. Finish by placing a half a cherry in the center 
of ea£h spot of icyng. 


Sufficient for twelve Madelines. 


ORANGE TEA CAKE 
• . - - . " 


, .114 level-teaspoonfuls baking powder. ; 
. ' • . ; - • 


114 level cupfuls (6 ouncesfflour. 
3 eggs, separated. 
' \ 


1 tablespoonful orange Juice. ..' 
' 


114 level cupfuls (% pound) sugar (scant). 
. 


1 level teasponful grated orange rind. 
14 cupful (1 gill) boiling water. 
li teaspoonful salt. 
. 


. ORANGE FROSTING: 
Confectioners' sugar. 
• 


- 
1 orange. 
' 
• 
• 
. 
Candid orange peel. 
For Cake:—Beat yolks of eggs thoroughly, add strained 
orange juice and sugar and beat for ten minutes, then add 
salt, orange rind, boiling water, whites of eggs stiffly beaten, 
and flour sifted with baking powder. Divide into small 
greased and floured gem pans, and bake in a quick oven for 
ten minutes. Cool and ice with orange'frosting, and decorate 
with tiny pieces of candid orange peel. 
For Frosting:—Sift confectioner's sugar into a bowl 
(about two cupfuls), add strained Juice of orange and beat 
well together: if too thin add a little more confectioners' 
sugar. 
. 
Sufficient for twenty cakes. 
' 


SANDWICH FILLING NO. 2 


4 ounces cream cheese. 
2 tablespoonfuls condensed milk. 
3 tablespoonfuls chopped nuts. 
1 tablespoonful chopped pickle. . 
>J teaspoonful salt. 
.... 
Mix all ingredients together and spread between thin 


slices of i«-««-it. 
' 
: 
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Make Your Housework Easy 
With This GOOD HARDWARE 


DETROIT-JEWEL 


GAS RANGES 


WASHING 
MACHINES 


KITCHEN 
UTENSILS 


MOPS OF OIL 


BROOMS - 


And 
Other 


Good Hardware 


G 


OOD Hardware will make 
your housework easier in 


general and improve your cooking 
and baking* Handy utensils for 
the kitchen a're very convenient. 
A 


Detroit-Jewel Gas Range is 


one step that will make, all 


your cooking and baking better 
and easier. Dependable at all 
times and reasonably priced. 
H 


ERE you will find the best 
hardware 
manufactured — 


Here you will find the prices that 
please your purse. 


/- 


Apple ton Hardware Co. 


^"^ 
^^^ 
*f^^^^^^. 
^ ^^^^* •^^^•^••Vtf^ 
^**^4P* • #rf* M 


Phone 1897 


TOR LOW PRICES — SEE US! 


425 W. CoUete 


Appleton's Army Store 


— OFFERS — 


I 
I 
I 
I 
I 
I 


BIG SAVINGS 


ON — 


SURPLUS ARMY GOODS 


and GENERAL MERCHANDISE 


SHOES 
BLANKETS 
SWEATERS 
UNDERWEAR 


COOKING UTENSILS 
TROUSERS 
SHIRTS 
TIES 


And Other Useful Household Articles 


MONEY 


TROUBLE 


SHOP HERE FIRST 


WE CHALLENGE COMPARISON 
\ 


Apple ton's Army Store 


*, 
^* 
^^ 
.- 
' 
— - 
. 
, . , - . - 
- - - 
^_. 
'_ —. -." 


229 W. College Ave. 
Phone 


I 
1 
I 
I 


iI 


:*5 
- > 
* 


> 
I 


R E C I P E S 


SOFT GINGERBREAD 


I cupful (14 pint) molasses. • 
% cupful (114 gills) sweet or, sour milk. 
114 level cupfuls (6 ounces) flour. 
1 «gg- 
. 
• 
1 level tablespoonful (14 ounce) shortening. 
1 level teaspoonful ginger. , 
14 level teaspoonful cinnamon. 
2 level teaspoonfuls baking powder. 
. 


• U level teaspoonful soda*. 


14 .level teaspoonful salt. 
Beat egg. add molasses, ginger, cinnamon, salt and milk, 


eoda dissolved in hot water, flour and baking powder sifted 
together, then melted shortening. Bake in sheet tin. Suf- 
•ficlent for six persons. 


• 
BUCKWHEAT COOKIES 
.' 


2 eggs. 
1 level cupful sugar. 
14 cupful shortening. 
l?i level cupfuls buckwhe»t-flour. 
1 level teaspoonful baking powder. 
li level teaspoonful salt. . 
14 Icvcl^teaspoonful cloves. 
14 level teaspoonful cinnamon. 
Beat the eggs, add sugar and melted shortening, and 


beat until thoroughly mixed. Then sift "all dry ingredients 
together and add slowly. Mix well and roll on board li .Inch 
thick and cut with cookie cutter. Bake on a well-greased 
tin in moderate oven for fifteen minutes. Sufficient for forty- 
eight cookie*. 


FAIRY ROCK CAKES 
' 


2 level teaspoonfuls baking powder. 
2 level cupfuls (14 pound) flour. 
C tablespoonfuls (3 ounces) butter. 
14 cupful (1 ounce) chopped nut meats. 
4 level tablespoonfuls (2 ounces) currants. 
U level teaspoonful powdered mace. 
Pinch salt. 
2 eggs. 
•> 


2 tablespoonfuls milk. 
Sift flour and baking powder Into a bartn. rub' J>utWr 


Into flour and mix well. Add nut meats and currants, and 
mix with sugar, mace. salt. Beat up <**». add milk, and 
mix gradually with the dry ingredient* into a fairly *t ff 
pustef Put this in small heaps on a buttered On. and bake 
in a moderately hot oven for «*«"«?»'««'«*•.,_,,. 
Take from the oven and cover with sine* sugar. 
Sufficient for twelve cake*. 


FRENCH COOKIES 


1!4 level capful* (14 pound! brown sugar. 
1'leve'. cupful (14 pound) butter. 
A 
• i • 
" 
" 


2 level tablwpowifulft cocoa. 
l cupful (14 Pint) cold coffee.' 
l cupful chopped ralaiiw. 
1 level teaapoonful Mklng powwr. 
1 Jevel teaspoonful cinnamon. 
>4 level teaspoonful clove*. 
1 teaspoonful vanilla. 
3 level cupfuls (li pound) flour. 
-- 
cS tStfcr? JSgir and ee« In *2™ *"«+•£ <K 
eoa cinnamon, clove*, vanilla, eoffe* and *a»ln*. Th«n add 
& andtaWng powler sifted together. Pour into well- 
£££ed drippinl pan. Bake In quick oven about twenty 
Minutes. When cold cut In squares and spread with frosting. 


CRBAMBD SALMON 


2 ciaps salmon. 
2 caps white sauce No. I. 
Cut the salmon Into.fin* piece*, add to hot white MUCC 


and serve on toast. This serve* rfx pvpl*. 


•, 
BARLET .COFFEE CAKES 


U cupful shortening. 
. 
. . • ' ' . - • 
: 
_ 


14 cupful molasses. 
- 
, 
• 


li cupiul coffee. 


. 1 level cupful barley flour. , 


114 level teaspoontuls baking powder. 
14 level teaspoonful cloves.. 
1 level teaspoonful cinnamon. 
. 


14 level-teaspoonful allspice.'. 
14 cupful 
raisins. 
• ' • 
' 
^ 


Mix shortening.'molasses, coffee and beaten egg. 
l"h -i 


sift flour, baking powder and.spices and stir into liquid. Beat 
all thoroughly and add raisins. Bake, in muffin tin? in mod- 
erate oven. 
'. 
. 
; • ' . ' . : 


' 
GINGER. COOKIES 


1 level cupful (14 pound) brown sugar. 
1 level cupful "(14 pound) shortening. 
1 cupful (14 pint) molasses. 
2 eggs, well beaten. 
14 level teaspoonful salt. " 
^ 


214 level teaspoonfuls baking powder. 
1 level teaspoonful singer. 
14 level teaspoonful cloves. 
14 level teaspoonf ul cinnamon.. 
14 cupful (H pound) sugar. 
6 level cupfuls (114 pound)? flour. 
To mix. cream sugar and shortening, add molasses, eggs, 


salt and spices, flour and'baking powder which have been 
sifted together, and turn out on \reU-flo-ired board, roll one- 
eighth Inch thick, cut any shai»c desiml. bake in quick oven 
until golden brown. Sufficient /or forty cookies. 


, Xote:—If. unsalted shortening is used doubW the pro- 


portion of salt. 


CHOCO.I^ITK SQUARES 


4 eggs, separated. 
'' 
'. 
. 
Ucupfol (li pound sugar: 
14 teaspoonful ahsozvl extract. 
114 level teaspoonf«il« baking powder. 
1 level cupful <% pound) flour/ 
Chocolate frostin?. 
Chopped nut ro«a«s. . 
. 
. 
Beat the yolks of eggs and the sugar for ten minutes, 
remove the beater, add the extract, the flour sifted with the 
baking powder, and the whites of eggs beaten to a *Uff froth. 
Turn into creased and floured baking sheet, and bake In a 
hot oven for fifteen minutes. Turn out to cool, then cut in 
squares. Dip th^ pieces of cake in chocolate icing nnd roil 
in chopped nut nwais. 
Sufficient, for ten squares. 


RUSSIAN ITIHMNG 


*i cupful (5 ounce*) butler, 
f 
^ 


li cupful.(4 oun.c«>) sugar. 
1 lev**' teaspoonfal baking powder. 
1'i level cupfuls (6 ounces) flour. 
»i level toaspoonful salt. 
ii teaspoonful vanilla extract. 
\ 


Kew drops red color. 
1 square (1 ounce) bitter chocolate. 
4 5abl*spc»onfuls milk. 
— 
Hot milk or rweet »«»«. 
*^.~ 
Cream butter and sugar together, add egcs. well beaten, 


then stir in flour, sifted with baking powder *nd --»• "^ 
vanilla extract. Now divide mixture into three 
Color one a preltv plnfc with red color. l«*ve one i 
^^^.^^yg^jSS^J^S^ 
*****ln 
no 
e 
r 


milk. Now butter a pudding mold, put mixture in !*£ 
fata, alternating colors aa mn,.*-- a* possible. Cover with 


«* 
-v 
any preferred **««.**«<* «r hot 
decorated with whipped and sweetened cream. Suf- 


ficient 'or nine j*erson3. 
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Tuesday Evening. June 30. 192S 
APPLETON POST-CRESCENT 


R E C I P E S 
R E C I P E S 


UNION , 


DENTISTS 


Largest Business North of Milwaukee. Fourth Year 
in Fox Kiver Valley. Thousands of Satisfied Patients 


OUR PLATE DEPARTMENT 


Highest 
price 
plate 


916. 
Many 
dentists 


charge $10 extra for 
the gold dust rubber 
alone on this plate. 
This is a regular §30 
plate. Other plates are 
$10 and $12. 


Have your plates made nowi 
you nothing. Lady Assistant 
erences from people you know. 


Examination costs 


Two Dentists. 
Ref- 


Ask your neighbor. 


PAINLESS EXTRACTIONS 


Our painless extractions is bringing us hundreds of • 
patients through recommendations, which must' es- 
tablish confidence in THE UNION' DENTISTS. 


EXAMINATIONS FREE — OUR PRICES ABE 


THE LOWEST OP ANY LARGE DENTAL 
- 


. OFFICE IN THE STATE. 


SUver Fillings 
; SI, $2 


Gold Fillings 
$3 up 


Sets of "Teeth $10, $12, $16 


Gold Crowns 
Porcelain Crowns 
Bridge Work 


THREE OFFICES 


GREEN BAT, 
OSHKOSH, 
APPLETON 


N1QN DENTISTg 


206 N. Washington-St, 


Entrance Next to DeLair's 


Cafe 


Phone Adams 1237 
GREEN BAY, \VIS. 


110 E. CoTlege-Ave. 
Over AVoolworth's 


Phone 269 


APPLETON, TVIS. 


CR(vMi; CAFE 


I'i cupfuls coffco. 
L cupfuls whole milk.. 
.. 
.' 
' 


2 eggs. 
'• 
. 


1-3 cupful brown sugar. 
1-3 cupful granulated sugar. 
• 
> 


•?i tablespoonful selntine. 
, 
^3. teaspoonful salt. 
1V£ teaspoonfuls vanilla. 
' 


1 cupful finely chopped toasted almonds or walnut meats. 
Combine the coffee, milk and gelatine an-.l scalil it over 


boiling water. Separate the vpas. add the wilt and the 'wo 
sugars to the yolksi. cieauiinir them thoroughly together. Add 
this to the scalded mixture and cook, stirring constantly,.for 
two or three minutes, until the mixture coats the spoon. 
Chill, add the vanilla, fold in the whipped egg whites "and 
.freeze in three ports cracked ice to one of Ice-cream salt. 
The nuts should be added .when the mixture is half frozen 
and a few may be reserved, if desired, for the garnishing of 
each serving. "Whipped cream may be used as a further 
garnish. 
_• 
» 


COFFEE MOUSSE FRAPPE 
m cupfuls coffee. 
. 
•• 


Ii4 cupfuls whole milk. 
. • 


1 cupful whole milk. 
: 
' 
• 


1 cupful sugar. 
• 
"' 


1 tablespoonful gelatine. 
• 


1-3 teaspoonful salt. 
• 
. 


IQ teaspoonfuls vanilla. 
1 % cupfuls heavy cream. 
• 


Pour enough of the coffee over the gelatine to cover'>it. 
Then combine the remaining coffeu with the milk, sugar and 
salt H-.i<l bring to boiling point. Stir in the softened gelatine 
and let stand'until slightly solidified, or just about of the 
consistency of an unbeaten egg-white. 
Then fold in 
the 
cream, which should be whipped solid, and the vanilla. Pour 
into, a mould, put a piece of paraffin paper over the top. 
allowing the edges .to extend well.over the mould. Set the 
cover on tisht and bury in,equal parts of crushed ice and 
Ice-cream salt, allowing it to'stand for four hours, when tin- 
moulded the mixture'Will .have separated, making one cream 
"layer arid another more of the consistency of a frappe. Serve 
i 
plain, or with a garnish of whipped cream and nuts, or with 
a, maple or coffee caramel sauce. 
• 
" 


1 
COFFEE SPANISH C R E A M . - ' 


. 1H tablespopnfills.gelatine. 
. .2 cupfuls milk,- .' " 


1 cupful coffee. 
« 
• 
3A: cupful sugar. 
' 
' 
: 
3 eggs. 
. 
. 
' 


-; Few grains -salt. . 
• 
. • 
, 


1 teaspoonful vanilla. 
" " 
' 
. 


... -'.-Combine the milk. coffee an* gelatine In a doutto.fcoller 
•top and cook the mixture over hot water unttt-the RClatine 
. Is completely .melted, about twenty minutes. Beat the egg- - 
-yolks, stir In.the sugar-a'nd salt and add to the hot milk' and 
' coffee. Stir constantly until the mixture thickens, and coats 
the spoon.'Then remove at once from the heat, add" the 
'vanilla and pour the mixture into.the egg-whites, whipped 
until stiff. Transfer to a large mould, which has been rinsed 
with cold water, or to individual moulds, if desired, and let 
stand until firm. This will take at least six hours in a cool 
place. Serve with cream or whipped cream, or with a marsh- 
mallow'or caramel nut sauce. 
• 


* 
- ' 
• 
» 


WALNUT MACAROONS 


"White of 2 eggs. 
. 


4 level tablespoonfuls _(2 ounces) powdered sugar. 
1 level tablespoonful flour. 
• 
J?, 
" - * 


^4 level teaspoonful baking powder. 
' .; . 
* 


• 4 tablespoonfuls finely chopped walnuts.. 
' • : 


. Mix all together, until stiff, and drop by spoonfuls on well- * 
greased thu Bake In quick bvehi 
" 
~~' " 


. . . . 
COFFEE RICE PUDDING 
li cupful unpolished rice. 
. 
. 


, 
H cupful sugar.' 
* . 
•• 


% teaspoonful salt. 
1 }4 cupfuls coffco. 
' 


2 cupfuls milk. 
1 teaspoonful vanilla extract or rose extract. 
' - ' ' 


Wash tho rice and place It In a well-oiled pudding dish. 


Add the'sugar, salt, the extract, the coffee and milk, stir. 
thoroughly together and' set to cook in a slow oven, not more * 
than 300 degrees F. Stir every twenty minutes' for three 
times, then cover and* bake very gently for an hour longer. 
Serve with sweetened \vhipped cream, with plain cream, or 
'with coffee caramel sauce. 
, 
. 


' 
' 
' 
COFFEE CREAM NUT FILLING 


..'•.'. 1 .tablespoonful coffee. . 
• 
. 


1 cupful toUk, 
'. 


6 tableapooufiii mm-starch. 
• • 


U teaspoonful ranDla, - 
Fewgralns salt. 
.. ' 
\ 
. 


- 
1 ***'..--. 
' 
. 
• ' 


1-3 cupful chopped walnut meats. 
, . . 


Scald the coffee in three-fourths cupful of the milk, then 


strain out the grounds. In the meantime, add''tho corn 
starch to the remaining'milk. Stir it into the coffee-flavored 
milk and cook over hot water until .thick,, stirring 'occa- 
sionally. Beat together the sugar, egg and salt, add; It to 
. the'.thickened mixture over one of the cake layers. Then set 
the other gently in, place. The" top layer sho'uld'be Iced, be- 
fore this is: done. . 
• 
. 
. . - ' " 


COFFEE OBEAM NUT CAKE 


Prepare a plain, one-egg cake mixture, baking It In two 


layers. When cool, put together with coffee cream nut filling, 
and cover ytitb coffee Icing. 
• 


CHOCOLATE DELIGHTS 


2 squares-(2 ounces) unsweetened chocolate. 
3 eggs. 
;. 
' 
' ."; 
- 
." . 
•/ 
;'...' 


% cupful ( 4 ounces) butter. 
" 
' 
: 
• 
• 
' 
1 level cupful (& pound) sugar.' 
. 
• 


;••.-•• 
!<• level teaspoonful. baking powder. 
. - - . ' . . - ' • - 


%. cupful (3 ounces) flour. 


- - - ; %'level teaspoonful salt. . - 
• . . - - • ' " 


« . -• - •-1 teaspoonful vanilla extract. 
. 


11level cupful (& pound) chopped'English walnut meats. 
. 
> .Grate chocolate ajid beat eggs slightly. Melt butter, add 
chocolate, eggs, sugar, extract, flour sifted" with baking pow- 
,,<5er and salt, and add nut meats. Mix well and spread in a. 
large greased shallow, pan, and b'ake for twelve minutes in. 
a moderate oven. 
' 
- 


Cut in squares while, •warm. 
" . 


Sufficient f o r thirty squares. 
. 
. 
. 


FISH CROQUETTES 


2 cups cold cooked fish. 
. •-,.. 
• 
' 
1 cup white.sauce No.-2. 
'• 
Salt and pepper. 
. 
. 
. 
. 
. 
. 
. 
. 
' 
.. 
:. 


Pull fish apart in-small pieces, "using fork. Season with 
salt and pepper,andT add to white saiice No. 2,.then put on 
plate and cool. Shape, roll in crumbs, .then. In slightly beaten! 


^ egg and agp.in In bread crumbs and fry in deep fat. Dralnv 
and garnish with parsley. This serves six people. 


FRENCH TOAST 
' 
. 


2'-eggs. 
• 
I ' . . ' " " 
. • 
" ' ' • - 
, 
% teaspoonful salt. 
. 
: 
• -. 


- ' • H cup condensed milk. 
. " 


% cup water. 
' ' 
' 
- 


8 slices stale bread. 
• 
• 
Beat eggs slightly; add salt, water and condensed milk. 
Dip slices of bread in. this mixture, brown in frying pan with 
plenty of hot grease in it. Turn and brown on other side. 
Berve with Jelly or syrup. This eervea four people. 


FURNITURE ADDS CHARM 


TO THE HOME 
would ft home be without any 


furniture 1 Nothing but the bare walls 
would be absolutely cold, and not home 
like. It is the beautiful parlor suit*, the 
handy arrangement of the .furniture in 
the dining room, the -attractive bed worn 
furniture, that ntakes a Jibusie7Avhbme. 
Just a few odd pieces of furniture added 
here and there will make your home have 
a new and more interesting .appearance. 
WE have many varieties of Parlor Suites, 
Dining room' furniture, and Bed room 
suites for you tp-choose from. -Our ''full 
line of up-to-date ;f urhiture "::. tnakes it " 
easy for you to do your shopping "here. 
Come in and "visit bur store we have niany 
suggestions that you will appreciate. 
Tables, beautiful mirrors, comfortable 
chairs, cabinets, all priced to conform to 
the purse of the' modern iwage" earner. - 
One visit will convince you of vthe inphey 
saving Rvalues we offer. ... 
" 


Aaron's Furniture Store 


421 W. College Ave. 
-^ Phone 3600 


"Full Line of Up-to-Date Furniture" 


X 
' / 
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Modernize Your Kitchen 


WITH A 


It is the best solution for easy 
and accr.rate cooking. Any 
dish regardless of how difficult 
can be made \yith certain suc- 
cess thru the aid of the Auto- 
matic Heat Control. 


It's sanitary, washable porce- 
lain finish is very easy to keep 
clean. Just wipe it off. Your 
inspection of our complete dis- 
play will reveal the very range 
you have been looking for. 


The Wisconsin Traction, Light, Heat & Power Co. 


PES 


, 
ENGLISH PLU9I PCDDINO 


4 level cupfuls. (1 pound) currants. 
2 level cupfuls (12 ounces) raisins. 
• 


• 2 level cupfuls (H pound) glace cherries. 


2 level cupfuls (1 pound) seeded raisins. 


}' . 4 level cupfuls (I pound) chopped suet. 


2 2-3 level cupfuls (1 pound) brown sugar. 
4 level cupfuls (1 pound) shredded mixed candled peels. 
1 pound peeled and chopped apples. 
2 level cupfuls <% pound) bread crumbs. 
9 level teaspoonfuls baking powder. 
2 level cupfuls (& pound) flour. 
"• 


. 1 level teaspoonful salt. 


. 2 tablespoonfuls (1 ounce) butter. 
1 level cupful (Vi pound) blanched and chopped al- 


monds. 
'._ 
. 
f.. 
_ 


'.', 
2 orange rinds, grated. 


.;... 2 lemon rinds, grated. 
•S : 2 nutmegs, grated. 
• 
. 
f 
' 
. 


• 
1 tovel tablespoonful .powdered cinnamon. 
. 


. . 
1 level tablespoonful powdered ginger. 
10 eggs. 
1 cupful (H Pint) brandy or fruit juice. 
'Glean fruit carefully .and put Into a large mixing bowl. 
add cherries cut' in halves, sugar. . peels, apples, bread 
crumbs, baking powder, flour, 'salt, butter, nuts, rinds of 
oranges and lemons, spices, eggs well beaten, and brandy or 
fruit Juice. Mix thoroughly and allow to stand in a. cool 
place for one -hour. Divide. into two well-greased molds, cov- 
er. and steam steadily for ten hours, i 


CHERRY PUDDING 


tablespoonfuls (1 ounce) butter. 
level cupful (*4 pound) sugar. 


cupful (ft pint) milk. 
tablespoonful lemon jntcft. - 
level teaspoonfuls baking powder. 
level cupfuls <% pound) 'flour. 


36 level teaspoonful salt. 
4 tovel cupfuls (1 quart) stoned cherries. 
CHERRY SAUCE: 
1 level cupful (H pound) sugar. 
»t cupful (H pint) cream. 
1 «gg. 
H cupfnl (2 ounc**) butter. 
1 level cupful (li pint) stoned ch»rrie?. 
For Pudding— Cream butter and sugar thoroughly to- 
gether. add eggs well beaten, milk, lemon Juice, and flour 
rifted with baking powder and nit. and add cherrle*. Pour 
into a large greased mold, cover •with greased paper and 
«t«am vteadily for two and one-half hours. Turn out and 
•erve hot with sauce. 
- 
For Sauce— Melt butter and sugar In a saucepan, add 
cream, egg well b«at«n. cherries cut In halves, and m*k« 
very hot. 
Sufficient for. seven to nine persons. 


LEMON POT PIK 


3 level t«*spoonful* baking powder. 
334 level cupfuls <6 ounces) flour. 
H level teaspoonfal salt. 
% cupful (U ponnd) butter. 
Cold" Water. 
Itt level cupfuls (\ pound) sugar. 
3 lemons. 
Sift flour, baking powd«r and salt 1nfc> bowl, add butter 
and cut Into flour with knife. thcrftVub It in with the tips 
of th* fingers and add sufflchnt cold water to make a stiff 
paste. 
" 
V 
• 


Put two cupful* of cold water Into * sancepan^idd sugar 
and fttrained Juice of lemons, bring to boiling point and al- 
low to boH for twenty minutes. Then drop ps.«t« from a, 
spoon into this boiling liquid and cover, permitting It to 
bpfr for twenty minutes longer. 
Serve hot or cold with cream, or buttw tnd sugar. 8of- 
tor ate 
------- 


PLUM 


2; level cupfuls ($4 pound). flour. 
2 level teaspoonfuls baking pqwdier. • ' 
{ 


3& level teaspoonful .salt.' 
^ level cupful (% pound) sugar. 
1 level cupful «4 pound) Chopped suet. 
1 level cupful (H pound) seeded- raisins. 


- • '% level teaspoonful powdered nutmeg. 


'"I ere- 
'-. .' -" ••'•' 
" '• < ' , 
1 cupful 1%: pint) milk. 
...-,. 
, 
i 


Mix flour, baking powder, salt and sugar together, and 


. sift Into a bowl, add suet, raisins, nutmeg, egg. well beaten 
and milk. Beat for Jhree minutes, pour into a greased mold. 
cover .with greased paper and Steam steadily for three hours. 
Turn out onto hot dish, and serve with hot milk or may 
preferred -sweet sauce, or hard sauce. 


Sufficient for six persons. 
If -the pudding is boiled in a pudding cloth omit one* 


fourth cupful of the milk. 
. 
' 
' 


plum duff may be put In baking powder cans and boiled- 


over the camp 
flre. 
•. 
• • • • - . . . 


STEAMED, SUET PUDDING 
• 
'- ; 
• 


H cupfnl (2 ounces) suet, chopped fine. 
%4 cupful (6. ounces) sugar. 
; . - 
v 
• - . - : , . 


1 cupful (H pound) raisins. . 
• • 
. 
. 
. 
. 


1 level teaspoonful cinnamon. 
, 


',4 level teaspoonful grated nutmeg. 
% level teaspoonful salt. 
% capful (% gffl) fruit Juice. 
/ 


3 slices stale bread. 
. 
• 


1. cupful: (% pound) flour. 
• 


2- level teaspoonfuls baktag powder. 
. 
'. : 


H cupful U «m) inilk.- 
•- 
' 
" 
• 


Put suet, sugar, ralfins. cinnamon and nutmeg ferto * 


bowl. Soak bread In milk and add to other Ingredients, add- 
ing flour, baking powder -.and salt after stirring together. 
Mix an thoroughly, turn Into a well-greased one-pound bak- 
ing powder can and steam for two hours. Senr» hot wHh 
hard sauce. 
• 
- 
. 
" 
T 
Sufficient for eight persona. 


APFUB BOLT PTO.T 


4 level teaspoonfuUi baking powder. 
2 level cupfuls (H pound) flour. 
2 level cupfuls (H pound) whole wheat flour. 
2 level cupfuls (>4 pound) chopped suet. • 
1- level teaspoonful salt. 
1 level cupful (U pound) sugar. 
Milk or water. ' 
3 pounds peeled and chopped apples. 
1 lemon. 
Mix flour with baking powder, add suet salt, one taWe- 
spoonfnl <>f th* sugar and enough milk or water to make a 
smooth, soft dough. Turn out onto a floured baking board. 
knead lightly, and roll out to one-fourth inch in thickness. . 
Mix apples with grated rind and strained Juice of lerno*. 
sprinkle these over pastry, wet pastry edges with cold water, 
roll UP and seal edges and ends thoroughly. Roll in a trad- 
ding cloth, scalded and floured, and tie up: plunge Into a 
nan of fast boiling wafer and boll steadily for three hours. 
Remove cloth, place the roly poly on a hot platter and ssi»e 
hot with hot milk. 
The roly poly may be folded and laid m a n eased mold. 
three and one- 
with greased paper and steamed for 


hnlf hours. 
Other frnlts may be used In place of the apples. Suf- 


ficient for eight to nine persons. 


CHCAMED LOBOTEW 
- 
' *' 


, 2 CUPS lOWSWI1. . 
2'cnps whlte^satice No. 1. 
: ' 
.; ..;.•.,- 


. "Cut the lobster Into fine pieces, add to Iwt-wlut* MM* 


and serve on toast. This serve* sttt 
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R E C I P E S 


CORN PARKER HOUSE ROLLS 


2 level cupful* corn Hour. 
^ 


# cupful,barley Hour. 
,. 
~~- 


4 J«yei,t*aspoonfule.ba.king. powder. 
l" level teaspoonful salu 
' 2 'level tablespoonfuls shortening. 
'•; 1 «*«• ' 
, 1% cuptuls milk,' 
_ 


'2 tsblespoonfuls syrup. 


~ 
Sift dry ingredients together: cut !n shortening, beat 


egg«, add milk and syrup, and combine with dry ingredients. 
Roll one-half inch thick, brushing lightly with any cooking 
oil.' 'Turn' over as for Parker House Rolls and bake from 
fifteen to twenty minutes in, hot oven. 


CORN BREAD 


1 


- 2 


tablespoonful (% ounce) butter, 
level tablespoonfuls (1 ounce) sugar. 


2 eggs, separated. 
_H teaspoonful salt. - 
1 level cupful (6 ounces) cornmeal. 
3 level teaspoonfuls baking powder. 
1 lex-el cupful (4 ounces) flour. 
1 cupful (% pint) milk, 
. 
Cream'butter and sugar thoroughly together, and yolks of 


eggs one- by one: then beat whites of eggs to a stiff froth 


<and add them ••with the corn meal, flour sifted with baking 
powder and .<=alt and milk. Mix lightly together until all is 
thoroughly well mixed, then into -well-greased and floured 
shallow baking pan and bake in a moderately hot oven for 
fifteen minutes, or.until done. Break or cut in pieces. 
This mixture may also be- used for corn muffins or gerns 


by baking in muffin rings or gem pans. 
Sufficient for six persons. 


. SWEET POTATO PONE 


By Mrs. C. W. Tflden, Los Angeles, Cal. 


2 cupfuls "(1 pint) grated sweet potatoes, 
l cupful (% pint) sweet milk. 
1 level teaspoonful ginger. 
2 level tablespoonfuls (1 ounce) brown sugar. 
2 level tablespoonfuls (1 ounce) melted butter. 
1% level-cupfuls (6 ounces) flour. 
4 level teaspoonfuls baking powder. 
1 level teaspoonful salt. 
Beat first five ingredients thoroughly together. Ssft four, 
ea!t and baking powder together twice, and add to first mix- 
ture, beat- a minutes, turn into a buttered baking dish and 
bake iti mderate oven for three-quarters of an hour. Serve 
In baking dish. This is a "spoon bread and should be served 
as soon as taken from oven. Sufficient for six persons 


POLENTA BREAD 


2 level cupfuls corn flour. 
2 cupfuls boiling water. 
194 cupfuls milk. 
2 eggs. 
. 
- 
' l 
1 level teaspoonful salt. 
2 level teaspoonfuls fat. 
, 4 level teaspoonfula baking powder. 
Scald corn meal with the boiling water, then add the 
milk, rice, salt, beaten eggs and fat 
Sprinkle in the baking 
powder and mix, well. Bake in shallow pans about twepty 
minutee in quick oven and serve before it cools. 


^ NEW ENGLAND. CORN MUFFINS 


1 lever cupful (6 ounces) "corn meal. V 
% cupful (3 ounces) flour. 
5 level teaspoonfuls baking powder! 
1 level teaepoonful salt. - 
\ 


% cupful,(4 tablespoons) molasses—or—2 
level table- 
spoons (1 ounce) sugar. 
1 cupful (%>plnt) milk. 
1 egg, well beaten. 
1 tablespoon (% ounce) melted butter. 
1 tablespoon (% ounce) melted butter. 


•• 
Sift 
together the corn meal, flour, baking powder, su- 


gar (if used), and salt. 
Mix thoroughly milk and mela^es 


(If used in place of sugar ) Add to dry ingredients slowly. 
then add egg and melted butter. Bake in muffin tins twenty- 
five minutes. 


Sufficient for twelve muffins. 


.WHOLESOME CORN MUFFINS 


4 level cupful (3 ounces) corn meal. 
»/4 level cupful \\-heat or graham flour. 
3 lev*l teaspoonfuls baking powder. 
. 


IA level teaspoonful salt. 
1 cupful <i£ pint) milk. 
1 tablespoonful molasses. 
1 tablespoonful melted shortening. 
Sift corn meal, flour. s=a!t and taking powder together. 
Stir in milk, molasses and shortening. Mix all thoroughly 
and pour into well-greased muffin tins. Bake in hot oven 
for about twenty-five minutes. Sufficient for six muffins. 


SWEET POTATO GEMS 


3 good sized baked sweet potatoes. 
1 level tablespoonfu! shortening. 
1 level teaspoon'ful salt. 
l>4 cupfuls nvlk 
1 €££. 
3- level teaspoonful* baking powder. ~ 
1 level cupful corn flour. 
1 level cupful cooked hbminy. 
Break three good siz»d sweet potatoes into halves, take 
out the centers and pre«<s throuch a sieve: add shortening. 
ealt. milk and well-beaten egg. Sift baking powder with the 
flour add to previous mixture, beating thoroughly: nil well- 
greased gem pans three quarters full, and bake in quick oven 
about twenty-five minutes. 
Left-over white or s\\eet potataes may be used. ^ 


RICE AND CORN MEAL BREAD 


Bv Miss Emma ColL'ns. Albany-, Cal. 


1 level cupful (% pint) cold boiled rice. 
1 level cupful (6 ounces) corn meal. 
1 level cupful (»i pound) flour. 
6 level teaspoonfuls baking powder. 
1 level teaspoonful salt. 
J 


1 egg. 


Beat^ne" ege until light". Add milk. salt, corn meal and 


rice, and lastly flour sifted with baking powder. 
Mix thoroughly and beat hard. If necessary stir in the 
extra larce tablespoons milk. Bake, in three well-greased 
layer cake pans m hot oven for thlity minutes. T\hen done 
turn out onto nlate and arrange like a laver cake, spreading 
twb layers with butter, dusting the top with powdered sugar. 
I* desi'-ed. the. egc may be omitted ad another half level 
teaEpoontul baking" powder added instead 
This makes a delicious hot bread for «a. 
Sufficient for sr< persons. 


SARDINE BISCUITS 


Filleted sardines. 
'3 level teaspoons baking nowder 
2 leiel cupfuls (% pound) flour. 
i£ tablespoonfuls (1% ounces) lard. 
' tablespoonfuls (« pint) milk, scant 
Sift flour, baking powder and one-half teaspoon:i:l f>t 


«alt into a ba^in. add lard and butter, cut them in with a. 
knife and then rub them with tips of fingers, add graduMV 
enough milk to make a soft dough. Toss onto a slightly 
flourfd board and pat and roll tilth a rolling pin until one 
inch thick 
Cut out with a small, round cutter dipped in 
flour Place close together on a greased tin. bak« in a Lot 
' from eight to ten minutes. Split while not and place 
the sardines, .seasoned with salt, between (he 


rOUnidfS'hked. the sardines may be moistened with some of 
1 6 Sufficient for twenty-four small biscuits. 


f 
S 


Know the Charm of 


Odd Furniture 


Th'e o'dd piece of furniture gives a room its individuali- 
ty and charm. And with only a few pieces, you can 
make your home look fresh, new and interesting. Let 
our complete slock assist you in your selection, for it is 
replete with suggestions. All manner of tables, unusual 
chairs, mirrors, ferneries, sewing tables, cabinets—too 
numerous to mention. Very moderate in price, and 
painlessly acquired, for that reason. 


Wichmann Furniture Co. 


Appleton 


(74) 


R E C I P J E S 


NEW ENGLAND NUT BREAD 


Why do textile* 


WHY CLOTHES WEAR OUT 
/ 
• 
• 


ftW fHY *» d»the» wear ont?" 
. . 
. . 
VV 3ftt«nHr there are a number of reaBons why they do. Many may be Massed » 
" able and may be Ibamed on no one in particular. .Wear and usage. l"»te»*" 


Ing, dust, mice, moths, ants, perspiration, sunlight, rain or snow all have their ji nn " 
life of fabrics. And BO we find that a distinction must be made between «*sonab!e j 
wear and unreasonable, or extraordinary wear. We find ourselves now asking, Why 


" 
trear ont prematnrely?" 
^ 
' 
- 
CREATORS OF PUBLIC PREJUDICE 
_MB..;i *h. h»,«. 
' 
' 
It fe regrettable that the moment a garment wears out a little sooner thar !«.**«<*£•*"" "£*?' 


wife ratBttestmctirely draw the conclusion thai the laundry is at fault. Public ^""""fSj 


- 
rooted is hart to unseat. There is absolutely no doubt that the laundry of today « *««"« rro™ *"? 
sins of the past. Nor are past offenders entirely at fault. There are «rjain P'*"*9 *™'y «™ ,„" 
most «*e»y eommunity that are a disgrace to the industry, now ranked with the flrsl : ten in 


- 
- Amerkan indostry. Operated with a complete lack of sj^tem. knowledpe of the J^hnlque or 


laonderlnc or of business ethic*, such laundries are tearing down the very. »t™J*II"1"1"j }!?? 
more progrwMve plants are striving f«» build. Attracted to the industry by the false lure of to- 


' mense proflts. these s<M*u>4 laundryowners are daily crestinc public preiud!ce of the worse 


kind. There is no getting away from the fact that every laundry is judged more cr less oy «s 
ndehbor. " 
^ 


IMITATIONS CAUSE TROUBLE 
- 


Defectire merchandise b another source of annoyance. Seconds and cheap ' 


qnalKy mmhaadise «a«M no end of trouble to the trade. Al""«»j:h «*«(**« 
materials may be soM u second*, it is often questionable whether the housewif e 
a» such »y the thne they rttch the retailer. Last fall a laundry in >ew Jersey ;"* 
ft"**"* 


. ftidenbto trouble with buck towels belonging to a certain hotel. A few washings and I OW foweis 
' 
wouM break into hotas. Naturally enonph. the thought Of laundries ran thronch *"••»•««« 
hotel nmuHwr. The oM pnbuV prejudice against the power laundry came t* -the ^fore. Extmina- 
tfon of some of the n«w towels that had never bt^n laundered toM a \"JJ?!KJ ih-^n. 
was found that they were nearly all stained a peculiar yellow spots. • >Vhen /»*™S "^J*™;* 
strength of the w«rp threads Inches* yellow spot*, average breaks of about thirty !««»» *£* 
obMMed. mtained secttons hi the wnw towel broke at sixty pounds. The yeBo* status and ten- 
der sectioa» were *ie to one of two thi!»«^: ' 
x 


- (1) Kfcr stains from improper boiling out b*f«ve the Weach. or 


(2) OxycenvVwe. yellowed by -Iryinj: and formH as a result of ov-rMeachtef. 
Laanvertoff had aktolvtely nothing i« do with the pr«W*ni. However, the manufacturer is set 


always M fanlt.- For tattance, the retailer may *;U merchandiM- fhat should never he sold, fl ja- 
ther anwint case «f this sort of thhip came to oir a«en«i«j i a short «ineiw o . , A »n W was jjem 
in 'that had been w«n once *n* nev^r launder-d. The nllinc I»« 


' provei that the warp con»fetc4 of co(ton and th- HHmg of natural 


once took up the natter wtth the manufacturer, who. not lone a 
Martlmit mformttion that the last «r*>r f«r this paHicrfar type 


i 


beta«aoM. 


, 
ta other wor*. that Mrtrt hid besn l>1ns on a shelf for more than six years before 


It was badly shopworn. 
. 
, 


We o§e only the very best supplies in our washing methods. 


Eight or ten classifications are made out of the average family 
wash, besides this, delicate articles are always washed alone. 


Let Us Do Your Washing the Damp Wash Way 


MONDAY, TUESDAY and-WEDNESDAY , 
1 6 pounds I or 8tc — 5c for each pound only 


THURSDAY and FRIDAY 


12 pounds for €0c — 5c for each pound only 


Uneeda Damp Wash Laundry "^667 


«4 cupful (H poundl sugar. 
Hi cupfuls «4pints) milk. 
4 level cupfuls (1 pound) flour. 
6 level teaspoonfuls baking powder. , • 
1 level dessertspoonful (2 level teaspoonfuls) salt- 
1 level cupful Xtt pound) chopped walnuts. 
Mix ingredients and allow to stand twenty 'minutes. Ba«ce 


In a moderate oven three quarters of an hour. 


Sufficient for one medium sized loaf. 


MOCK NUT BREAD 


4 level cupfuls (1 pound) flour. 
2 level tablespoonfuls brown sugar. 
4 level teaspoonfuls baking powder. 
l level teaspoonful salt. 
,, 


\ cupful (H pound) Grape Xuts.»!«• 


Mold into two small loaves and bake in moderate 
minutes. 


PEANUT BUTTER BISCUITS 


4 level teispoonsfulji baking powder. 
•> level cupfuls <H pound) flour. 
l level tablAspoonful M ounce) sugar- 
l tablespoonful (H ounce) lard or drippings. 
3 tablespoonfuls peanut butter. 
O 
f-fgft 


Milk enough to maV« * soft dough. 
Sift the flower, baking powder, salt acd ««!Jr }J-JO * 
fcmi i 
Cut in th* lard and psanut butter with a knife, or 


cutter brush ov-r Vlth * 1W!* beaten egg. sprinkle «**«}«; 
gar. wd bak* from twelve to fifteen minutes in a moderate 
oven. Sufficient for twelv* biscuits. 


BEATEN BISCUITS 


6 !«v*l t«wjx»nfu!« taking powder. 
4 Mvf I cupluls <l pound) 
flour. 
, 
tesspoc-nful sugar. 


»ve 
. 
2 t*b!-fp<«nf«!s (1 ounce) butter or !ara. 


afe 
th volk «r 
«! milk: >nd l«xe 1n a quk* «v«n for fifteen minute 


Sufficient for twenty-five N?«ilts. 


"HOT-DOG" Dalnlfc* 


4 lei-el curTul* a pound) flour. 
1 lev*] t««poanful s»!t. 
5 wvel t««st»onfuls taking powder. 
I jwtinfl «n»ll smoVed »»Mges. 
4 lsv« tOles.pc«>fn5p (3 ounces) MM. 


• 
Aoout 2 cupful* »1»— or milk *nd 
Brush each W»TJ«IS* ^Ith mnstard. 
Sift flour, salt «»! baking powrter «o?elh 


Urfl and «««>' «l* '" TOn>< ««««/> 
iowth, »Tt enough to t* handled easily 
Rol fwl i*«it U «r«H tWcV. C«J in 
one • ,inv>V«1 wu^se In «ch square: roll u 
by T-JtKWng dougr. -tcs'ther. n«e« « 
1 "m 


BISCUITS 


2 level cupfuls (»£ pound) flour. 
4 level teaspoonfuls baking powder- 
1 level teaspoonful salt. 
2 tablespoonfuls (1 ounce) butter or 1 tablespoonful but- 


ter and 1 tablespoonful lard. 


% cupful (1%-gills) to 1 cupful milk. 
Mix flour, baking powder and salt and sift into a baste: 


add butter or lard, and chop with a sharp knife until mealy. 
Add milk gradually until mixture is soft and spongy. Turn 
onto a slightly floured' baking: board and roll lightly until 
of a uniform thickness, about one-half mcji. - Cut with a 
floured biscut cutter, place on a greased tin and bake for 
twelve to fifteen minutes in a quick ox-en. Biscuits should 
always be- separated on the pan. as they will be more> deli- 
cate and lighter than when placed close- together. 
Sufficient for twelve biscuits. 


' CONSERVATION MUFFINS 


1% cupfuls oatmeal run through chopper. 
' l level cupful corn flour. 


3»4 level teaspoonfuls baking powder. 
l egg. 
1 level teaspoonful salt. 
J»4- cupfuls milk. 
Sift and mix dry Ingredients, add milk to beaten 
and combine mixtures. Bak* thirty minutes in well-sreased 
muffin pans Sn a moderate oven. 


CANTON BISCUITS 
\ 


8 lev*! teaspoonfuls baking powder. 
2 level cupfuls (H pound) flour. 
% level teaspoonful salt. 
1 level tafclespoonful (4 ounce) sugar. 
2 tablespoonfuls (1 ounce) lard. 
«4 cupfuls. (1% gills) milk. 
•• 
*i cupfuls (2 ounces) chopped preserved Canton gisger. 
Sift, bakinc powder and salt together, and rub in the 
shortening -with the tips of the fingers: add ginger and then 
milk, mix llehtly. roll out and cut quickly with a wscult 
cutt-r: lay on greased tins and baJce in a quick oven for ten 
to twelve" minutes. Serve hot for luncheon or tea. 


OATMEAL BREAKFAST GEMS 


"1 level cupful <H pint) cooked oatmeal. 
1H level cupful? rt ounce*) flour. 
4 l»vel teaspoonful* fcakins powder. 
3 level tablespoonful* <l ounce) sugar. 
J* cupful <1 giW milk. 
1 ftgC. 
2 level tatlespoonfuls < 1 cunce) Matter. 
__ 
Mix and sift "together flour, taking poyder. sail ina 
•arar- B*at egg. add milk, melted butter and oatmeal ihen 
add dry ingredients, beat all thoroughly and pour into ti-el3- 


sed jr?m p»ns ard *ake in quick oven. 
Sufficient for twelve gems. 


MAR314LADE BUNS 


4 Isvel testpoenfuls caking 
4 level cupfuls \l pound) flour 
U J*vel teaspoonfal sslt. 
« taN-jpoenfuls <3 oun«s) *u«er. 
14 cupful <4 ounces^ suear. 
1 egg- 
H cup <H pint* »"k. 
3 teifpoonful oransre extract, 
Marmalade, oran.ee or grapefruit. 
Silt together flour, baking r*w-der 
n.* in tm«er «n« add sugar. Beat up _esc, aM e«r«t 
milk, and stir these Into the other ingredient sasklsc 


W »lrtde the mixture Into fourteen or sixteen 
wch Into a n"*t ball, make a small hole la the 
in a little marmalade, and close it w> acaln n*re 


malade. 


nFWSPAPFRI 
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WILSON 
ELECTRIC 


SHOP 
Phone 539 


Electricity 


Hakes 
House* 


work Easy. 


We Have All 


Styles of 
Fixtures 


and 


Appliances 


For PrompS 
Service on 


Repairs 


Phone 53d 


LADIES 


HAIR 


BOBBING 


Our Specialty 


Original Ideas .in Smart Bobs 


Charming Bobs, with that touch of smartness that 
Bets them off from the ordinary — that is the dif- 
ference between Zimmermann's Artistic Bobbing and 
ordinary work. May -\ve include your name among • 
our pleased clientele T 
ZIMMERMANN'S 
BARBER SHOP 


111 8. Appleton St. 
Specter Bldg. 


R E C I P E S 


TOASTED CHEESE SANDWICHES 


Cut day old bread into thin slices. Spread one slice thick- 


ly with mashed package Cheese: cover with another slice and 
•trim away the crusts. Place sandwiches under cas broiler 
and toast both sides a nice brown. Serve immediately. • 


RICE AU GRATIN 


1 cupful uncooked rice. 
6 cupfuls boiling water. 
1% teaspoonfuls salt. 
V£ cupful thin cream.- 
1 package Pimento Cheese. 
Add salt to water. Wash and drain rice, stir into the 


boiling water and cook until tender. Drain. Mash one pack- 
age Pimento Cheese, add cream gradually and beat until well 
blended. Mix with hot rice, pour into buttered baking dish 
and set in medium oven ten minutes. 


CHEESE OMELET 


4 eggs. 
4 tablespoonfuls .cream or milk. 
% teaspoonful salt. 
1 tablespoonful melted butter. 
1 package Cheese. 
Beat eggs with salt and cream. Put butter into frying 
pan. then pour :n the beaten eggs. Cook over low fire until 
well thickened but not too firm. Set pan under gas broiler 
until omelet is firm on top. Xojv cover, top of omelet with 
package cheese broken into small pieces. Replace under broil- 
er until cheese is melted., Do not fold, but slip carefully onto 
a hot plate and serve immediately. 


MACARONI AND CHEESE 


1 package macaroni. 
2 quarts boiling water. 
2 level teaspoonfuls salt. 
3 tablespoonfuls 'melted butter. 
3 level tablespoonfuls flour. 
1*A cupfuis milk. 
» 


1 package cheese. 
/ 
Add salt to water, then gradually drop in the macaroni, 


•keeping the water boiling" all the' time. Boil twenty minutes 
or until tender. Some macaroni takes longer to cook than 
others. Drain. Mix flour with melted butter, add milk grad- 


. ually ar.d cook until smooth. Add one package of cheese 
broken into small pieces and stir until cheese is dissolved. Add 
macaroni, mix thoroughly and pour into buttered baking dish. 
Cook ten minutes in a slow oven. 


CHEESE SALAD DRESSING 


1 package Pimento cheese. 
% cupful salad oil. 
1 tablespoonful vinegar. 
*£ teaspoonful salt. 
^ teaspoonful dry mustard. 
Mash cheese with fork a'nd'add oil gradually. Mis mus- 
tard and salt with vinegar and add to the dressing. Serve 
on lettuce or any liked vegetable salad. 


DEVILED EGGS 
, . 


6 eggs. 
*fe package Pimento cheese. 
li teaspoonful dry mustard. 
3 tablespoonfuls cream. 
*£ teaspoonful vinegar. 
Put ocgs over fire in cold water and bring slowly to toil- 


ing point. Lower flame and simmer five minutes: then let 
stand until water js cool. Remove shell, cut eggs In halves 
lengthwise: remove yolks. Mash yolks with cheese, cream 
and seasoning and beat until well blended. Heap mixture into 
the whites of the eggs and garnish with thin strips 'of sweet 
pickle. 


R E C I P E S 


CHEESE SAUCE 


3 tablespoonfuls melted butter. 
3 level tablcspoonfuls flour. 
1% cupfuls milk. 
1 package Pimento Cheese. 
Mix flour with melted butter, add milk and cook until 


thickened. Add cheese, broken in email pieces and stir until 
well blended. This sauce Is delicious with any of the follow- 
ing: Boiled cauliflower, cabbage, celery, onions or asparaguo. 
Also with sliced hard boiled eggs or cubed, boiled potatoes. 


LIBERTY BREAD 


(Revised) 


1*4 cupfuls flour. 
1 level cupful corn flour. 
H cupful bran. 
1 level teaspoonfuls baking: powder. 
1 level tablespoonful shortening. 
' 


1% cupfuls liquid (milk, or milk and water). 
Sift flour, salt and baking together; add bran and stir 


thoroughly: add all the mixture, then shortening. Beat all 
thoroughly, turn into well-greased bread tins and "bake In a, 
moderate oven fifty minutes. 


BARLEY AND OAT BREAD 
i 
. 


ITS level cupfuls barley flour. 


-•1% level'cupfuls ground rolled oats. 


C level teaspoonfuls baking powder. 
'' 


1 level teaspoonful salt. 
2 eggs. 
1 cupful liquid. 
3 tablespoonfuls syrup. 
4 level teaspoonfuls fat. 
Sift dry ingredients together. Beat eggs, add liquid, then 


dry ingredients, syrup and fat. Beat all well ao,d turn Into 
well greased loaf tin. Bake In a moderate oven one hour. 


PEANUT BUTTER BREAD 


1 level cupful barley flour. 
Vz cupful rice flour. 
*£ cup bran. 
. 
, , 


4 level teaspoonfuls baking powder. 
1 level teaspoonful salt. 
% cup peanut butter. 
% cupful milk. 
1 egg, slightly beaten. 
4 tablespoonful syrup. 
, 
. 
^ 


Mix and sift dry Ingredients, cut in peanut butter, then 
add milk, egg and syrup to dry ingredients. Beat well and 
take in a loaf in moderate oven about forty-five minutes. 


HEALTH BREAD 


4 level teaspoonfuls baking powder, 
m level cupfuls (2*4 ounces) bran. 
% cupful (2 ounces) entire wheat flour. 
*i cupful (2 ounces) rye flour or meal. 
1 level teaspoon salt. 
*£ cupful (3 ounces) corn meal, 
* 


2 shredded wheat biscuits. 
i 


Vz cupful (1 gill) molasses. 
1 cupful (% pint) milk. 
1 cupful (% pint) water. 
Put baking powder and bran Into a bow!, add entire wheat 
flour, rye flour sifted with salt, corn meal, shredded wheat 
biscuits crushed, molasses, milk and water. Beat thoroughly 
and pour into a well-greased mold, cover, and steam steadily 
for three to four-hours. 
Long standing improves the flavor and makes the bread 
darker. 
Sufficient for one medium sized loaf which will serve six • 


persons. 


WilliamKelkO.D. 
Eyesight Specialist 


Eyes 
Examined, 
Artificial 
Eyes' 


and Glasses Scientifically Fitted 


Oculists Prescriptions Filled 


. We Grind Our Own Lenses 


Graduate of 


Physicians and Surgeons Optical 'College 


Denver, Colorado 


The Northern Illinois College of 


Ophthalmology and Otology 


Chicago, 111. 


25 Years of Practical Eye and 


Optical Experience 


Office Telephone 2415 
121 W. College Ave. 


2nd Floor 
Appleton, Wis, 


CHOP SUEY 
CONGRESS 


CAFE 


Special Sunday 


TABLE tTHOTE DINNER 


From i 1:30 to '8 P. M. 
" ' . 


— AND — 


DAILY BUSINESS LUNCH 


From 11 to'-S P. M." 


Any article en our menu cheerfully put up 


for you to lake home. • - - • 
• 


Soda ,Fountain 


129 E. COLLEGE AVE. 
(Across from GeenehY) . . 


-Phone 3211 
. . 
Appleton,' "Wis. 
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AFewWordsToTheWise 


\ ". 
Use "Contamo- Tested 
/ 


Pasteurized Milk 


Three years ago-when we adopted the "Contamo-Test" to safeguard our milk. .-we. illustrated what 


the Contanio-Test" is. and how it is applied, so that only the best milk possible to be obtained--will-be; 
used by our company to go into our CommercialMilk. and while we have ever since run a. weekly ad" 
in The Post-Crescent to use . 
• 


"Contamo-Tested" Pasteurized Milk 


R E C I P E 


PLAIN BARLEY CAKE 


we deem it advisable at this time to again remind the pub- 
lie of our fair city of what "Contamo-Tesred" Milk means, 
and how it is applied. The "Contamo-Test" is a bacteria 
test, the milk to be tested is chemically colored, and is put 
into a warm water bath to develop the bacteria as fast as 
possible, if the milk subjected to this treatment will stand 
up for (4) four hours without chancing the chemical color 
it is considered A. No. 1 miik. If (34) three and one-half 
hours, it Is considered Xo. 1 Mflk. and so on down the line, 
and for your Information I may state here, that In our ex- 
perience we have found milk that only stood the test C3) 
twenty-flx-e minutes, now. we don't use any milk from anv 
of oar patrons that won't stand the test for <3'-i> three and 
one-half hours, for commercial purposes, such milk sroes 
into our so-called surplus milk, or is rejected entirelv tth«*:i 
not lit to --se for food, ar.d to cix-e you an id^a of what bac- 
teria is—bacteria means any forcJen matter, be it small 
particles of manure, a spear of straw, a sp^ar of hv--. or a 
hair from the cow's Sar.k. 'which Is srer.'rallv cox-crM with 
manure) any. and all of these, and many more 50 to make 
up -what we call bacteria in milk. Ther«> « .-i3*o px>d bac- 
teria which ar» so ess»r.tl^3 to our health. f«r inytanc" the 
lactic Acid bacteria which ai-Js d!;«nion. th«n th»re Is the 
"Vjtamines" In milk, the latest diyw.-ery. that J« xxhv rood 
milk is the 3>wt food we can take. hut. to =«-t ba»-k"to bac- 
teria, jf you want to «t an i*a of h-ow fast bacteria crows 
—Jan take a drop of milk, ar.d drop st into a s'.-ua of 
luke warm water. hoJd it towards th* licht and t" how 
fast it wfll saturate thru the -aafr. and in a minut- vou 
can t detect it a:;y more, yet jou know it J- in the -aatT. 


the same applies to any foreign matter which may gain 
access to railk. you may strain out the coarse stuff, but', 
the effects remain in the miik. and will keep saturating 
thru the milk until it is checked by cold temperature, the 
same applies to disease bacteria such as Tuberculosis. Ty- 
phoid or other disease bacteria which may gain access to 
the milk thru the cow. air or persons, these bacteria, or 
germs 'as they are penerally called) can't be destroyed or' 
made harmless except by applying heat to a certain degree 
which w» call pasteurization. Pasteurization will render 
milk perfectly 5»fe but it won't make what -we call contain- . 
inatod milk Rood milk. That is why we have adopted the 
"CONTAMO-TEST" and it is the only test equal to a Chcm- 
Jcal Analysis, to guard asainst contaminated milk. We arc 
the only milk dealers in Appleton using the "Contamo- 
iC?t" in fact we are th» only ones In Appleton that may 
u«e it. as we are !icen.«'-d for protection, not only are we 
UElrc the "Contamo-Te«t" to protect our customers against 
contaminated milk, bat w» have l>een educating our pro- 
ducers for years how to produce good, clean milk and are 
payir-r th»m hundreds. ye«. thousands of dollars Premium 
annually, to produce milk which will stand the "Contamo- 
7"«.' This explanation shouM suffice to prove above a 
doubt that milk y»Ject«'d by the "Contamo-Test" Is superior 
to jnjjfc that Is simply sold by the producer as mHk and to 
the consumer as milh—Therefore; Be Wl*« o»e "Conlamo- 
Twtcd" PaMmirirfd Milk and IM- SAFE on the milk prob- 
lem. 


Sincerely, 


Dairy Specialty Co. 


Phone 834 


*i capful eyrup. 
*4 cupful fat 
leggr. 
2-3 cupful milk or water. 
2 lex-el cupfuls barley flour. 
14 lex-el teaspoonfuls taking powder. 
% level teaspoonful salt. 
• 


Cream syrup and fat thoroughly, add beaten egg and 


milk; then sift in dry Ingredients and pour into a shallow 
tin and bake about 25 minutes. 


Two cupfuls stewed prunes, removing the pits, may be 


spread ox-er the cake, after it is baked. 


A few chopped nuts, sprinkled ox-er the top. or served 


with whipped cream, will glx-e one a delicious conservation 
dessert, to be serx-ed with a light meal. 


SPICE CAKE 
- 
•*• 


9 !ex-el tablespoonfuls shortening.' 
1 cupful syrup. 
' 


»4 cupful sugar._ 


2 lex-el cupfuls barley flour. 
1 level cupful rice flour. 
- 


H lex-el teaspoonful salt. 
H lex-el teaspoonful cinnamon. 
H level teaspoon allspice. ' 
• 
, 
% lex-el teaspoonful clox-cs. 
1 tablespoosful ginger. 
> lex-el teaspoonfuls baking powder. 
1U cupfuls milk. 
Sift all 'dry Ingredients' together. Cream shortenine. 
sugar and syrup: add well-beaten eggs, then milk and dry 
Ingredients. Beat thoroughly and bake in a wo!l-greased 
Turkshead tin for about 45 minutes In a very moderate ox-en. 
This cake is sufficient for serx-ingr 12 people. 


HASTTCAKE 


H cupful (S ounces) butter. 
• 
-. 
• 
1 lex-el cupful < 
54 pound) sugar. 
H cupful (1 gill) milk. 
2 ergs.'' 
]£ teaspoonful orange or almond extract. 
2 lex-el teaspoonfuls baking powder. 
1*4 level cupfuls (5 ounces) flour. 
Pinch salt. 
CHOCOLATE FROSTIXG: 


2 squares chocolate. 
> 
\ cupful (6 ounces) sugar. 
3 tabi»spoonfuls milk. 
H teaspoonful almor.d extract. 
2 «g<e yolks. 
For Cake—Cream butter and sugar together; add mflk. 


white* of e«cs. extract, and flour sifted with baking powder 
and salt.'Beat for fix-e minute?, then turn Into a buttered 
and floured tin and bake thirty-fix-e minutes. Turn out and 
cool.For Frosting—Melt chcoJate In top of a doablt boiler, 
add sugar and milk, and cock until smooth: add egg yolks 
and extract and cook; for one minute. Spread on cake. 


Sufficient for one small cake.' 


MARYLAND BLACK CAKE 


1 cupful <H pound) butter. 
2 2-3 level «TJpIu1s O pound) brown sugar. 
1 nutmeg, grated. 
1 level dessertspoonful (2 level tea spoonfuls) 


cinnamon. 
1 tablespoonful powdered cloves. 
1 level wblespoonful powdered ginger. 
6 e««s. teparated. 
2% Jevel cupful* (10 ounces) flour. 
4 lex-el cupfuls <2 pound.*) weded raisins. 
6 level cupfuls «3,4 pounds) currants. 
2 level teaipoonfnU taking powder. 


H cupful (1 gill) molasses. 
t 


»4 cupful (1 gill) sherry wine or fruit juice. 
• ; 


4 level cupfuls (1 pound) shredded candied citron peel.- ' 
Cream butter well; add one-naff of sugar mixed with 


sp!ces and mix well, now add remainder of sugar mixed with 
beaten yolks of eggs, and beat for five minutes. 
Beat up 


whites of eggs and add. them to mixture. 
Xow add flour 


mixed with currants and raisins cut In halx-es. baking pow- 
der mixed with molasses and wine. Mixe-carefully and place 
one-fourth of this mixture in a -large cake pan lined with 
greased paper then sprinkle in a layer of citron. Repeat un- 
til batter and citron are all used. Bake In a moderate oven 
for four hours. Cover cake with greased paper while bak- 
ing as it burns easily. It may be necessary to put a pan of 
ho~t water in the oven to moderate tho heat, or to place a 
tin or an asbestos mat underneath. Sufficient for one large 
cake. 
y } 


COLD CAKE 


'4 cupful (2 ounces) butter.^ 
% cupful (6 ounces! sugar. 
'_' r 


5 egg yolks. 
i 


1 level teaspoonful baking powder. 
1 lex-el cupful itt pound) flour. ,,"» 
1 pinch salt. 
r . 


H cupful (»4 gill) milk. 
H teaspoonful orange extract. ' 
Cream butt*»r. add gradually suear. and when thorough- 


ly creamed, add yolks "f eggs, well beaten. Sift flour. Kik- 
ihp powder, and add. alternately with milk, to cc? mixture. 
Stir in e.\tract. and turn into a well greased and floured 
small «ouare. loaf tin. Bake in a moderate oven for thirty 
minutes! Sufficient for a small cake. 


CANADIAN WAR CAKE 


2 level cupfuls <1 pound* brown sugar. 
2 cupfuls (1 pint) hot water. 
1 level teaspoonful salt. 
1 level teaspoonful ginger. 
1 level teaspoonful cinnamon. 
1 level teaspoonful allspice. 
1 package <1 pound) seedless raising?. 
2H level teaspoonfuls haklnc po^-der. 
3 level cupfuls (?i p"und) flour. 
Boll sugar. Fnice*. water and raJslns together for' five 
minutes. afi«r it begins to bubble. When cold add flour and 
baking powder which have been slfled tos^ther. turn into 
well-greasexJ tin and bake forty-five minutes In moderate, 
oven. 
WAR WAFFLES 


4 Jeve' teaspoonfuls haklns powder. 
2 lex-el cupful? <H pound) flour. 
2 eeg—separated. 
1 cupful «»i pint) milk. 
4 tablespoonfuls <2 ounces) melted butter. 
Mir flour •wish hakinc powder «nd salt and sift Into 


bowl. Beat yolks of e«g«. add butter and milk.. Add Jhls 
mUture gradually to dry ingredients, beallnc 
thoroughly. 


When well mixed fold Jn the stiffly beaten whites of eggs. 
To«r from a pitcher Into the- center of a hot well-creased 
waffle Jron. Serve with melted butter and maple syrup or 
with cinnamon and sugar. Other fat may be «sod in place 
of butter but the waffles •will not brown as well. 


WAR WAFFLES 


1 level cupful corn flour. 
1 lex-el cupful rice flour. 
4 level tesjpoonfwls baking powder. 
1 level teaspoonfjil #*lt. 
2 ejrgs beaten separately. 
1'4 cupfals milk. 
4 lex-el tablespoonfuJs fat, melted. 
Mix and sift dry lnsred»cnt«. Beat yolks of circs, add 


milk and combine gradually with first mixture. Add melted 
fat and fold In egc whites stiffly beaten. 
Pour from a 
pitcher Into the center of * hot, well-greased waffle ircxu 
Serve *1lli maple synuv 
~- 
, 
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RECIPES 


RICH WEDDING 


\ 


1% level cupfuls (% pound) butter.. 
• 


1% level cupfuls (*i pound) sugar.' A 
.. v _ •" 


2 lemons. 
x 
• 
; . • 
v 


2 oranges. 
, 
. . 
v 


1 nutmeg, grated. , 
. 
. 
• 


, a% level teaspoonfuls powdered ginger. 


j»£ 'level teaspoonfuls powdered cinnamon. 
.„ .• 


i£ level teaspoonful powdered allspice. 
% level teaspoonful-powdered mace. 
' 
' 


€ eggs—separated. 
% cupful (1 gill) brandy or fruit Juice. --'. 
2 level 'cupfuls. C& pound) shredded glace cherries. 
3 level cupfuls (% pound) currants. 


* 1}£ ievel cupfulu (% iwund) seeded raisins. 


1% level cupfuls (9 ounces) sultana raisins. 
S R"?l cupfuls (%, pound) shredded candled citron peel. 
3 leveri:' ^,"Is.(% pound) ground almonds.. 
. . . 
3 level teaiixjo'nfuls baking powder. 


.•4 level cupfuls,(1 pound)-flour. 


1 level cupful (Vt pound) rice flour. 
, 


^ • % level teaspoonful salt. 
• 
• 
. 
• 


Cream butter, add gradually sugar, the grated rinds of 
lemons and oranges, and spices and beat for lifteen minutes, 
then add yolks of ej :5. two by two. salt and brandy or Iruit 
juice: then stir in i. uits. nuts and peel, tlien sift .in flour, 
rice flour and baking powder. Beat up whites of eggs and 
add them by degrees to mixture. • Turn intova,largc papered 
tin. and bake carefully in a moderate oven for six hours. 1 ut 
the cake aside until next day. -then cover it over with frost- 
Jng; leave until set. then ornament with icing in any pretty 
design, using an icing bag and tube. 
' 
. v 
Sufficient for one large cake. 
/ 


- ; 
- OLD-FASHIONED POUND CAKE 


2-3 cupful (5% ounces) butter. 
» 
' '2 le'vel'cupfuls (J/s pound)"flour. 


1 level teaspoontul baking powder. 


1 cupful (Vz pint) eggs—5 eggs usually fill a cup: the eggs 


we measured before-beating. 
. - 
..• '-- ' 
• 
1% level cupfuls (12/ounces)-sugar. 
2* tablesnponfuls oranse flower water. 
. 
Cream butter with flour. Add baking powder and salt 


to eggs and beat them very light with an egg beater. Add 
sugar gradually, and beat well, remove the beater, add egg 
mixture to creamed flour, using a wooden spoon, until all is 
mixed 
Add orange flower water.; and beat thoroughly with 


long light stronkes. Turn into a greased and floured shallow 
cake tin. and bake in a moderate oven for one hour. 


Sufficient for one caUe (for ten to twelve people). 


DELICATE FRITTER BATTER 


1% level teaspoonfuls baking.powder. 


"*• '\ 'level cupful (4 ounces) Hour. ' 
_ 


x 2 level tablespoonfuls (*& ounce) cornstarch. 
4 level tablespoonfuls (2 ounces) sugar. 
% level teaspoonful salt. 
. 
. . • . 
1 egg—separated., 
% .cupful (*£ gill^milk (generous). 
1 tablespoonful olive oil. 
. 
. 
• 
Mix flour, baking powder, cornstarch. salt and sugar and 


ijift three times. Beat yolk and white of egg separately. Add 
beaten volk and milk alternately to flour mixture: then add 
oil and beat until smcoth.-Finally fold in stiffly beaten egg 
white >J)rop By spoonfuls Into plenty of hot. but not smoking 
fat ''Fry ~olde"n brown, turn.-drain out with a skimmer, and 
lay on absorbent pap£r. Trim and-dust witli^powdered sugar 
and Use'this batter for plain fritters and for fruit and^ sweet 
fritters of all kinds. In using vegetables or shell fish. etc.. 
omit the sugar. Thin slightly with milk when used with any 
filling Whole canned fruits drained from syrup; apple rings. 
bananas; etc.. may be used for filling;.or oysters, clams, etc. 


Sufficient for ten large fritters. 
- 
• 


Banana Fritters Supreme-:Cut ripe bananas in 
half 


' 
. 
. 
\ 


lenRthwloe. then crosswise. Soak for one hour In lemon Juice 
and sugar to taste. Thin the above batter sllfthUy.with injlk. 
dip in each section of banana and fry, In hot fat. Drain and 
serve with melted currant Jelly. 
. 
\ 


IIOMINV FRITTERS 


2-level cupfuls (1 pint) cold cooked hominy. 
2.eggs> \ 
• • *. 
.•• '. 
' i- 


H cupful U gill) milk. 
.: •• ••»" . 


•-H level teaspoonful baking powder. 


»4 level teaspoonful salt. 
~— 


11£.level cupfuls (G ounces) flour.'- 
& cupful (2 ounces) chopped-cooked ham. 
PuHiominy Into a bowl, add eggs well beaten, milk. salt, 


ham. and baking powder sifted with flour. Beat thorouRhly 
'and drop by large spoonfuls into plenty, of-smoking hot rat. 
Fry'until nicely browned, then drain on paper ana serve hot. 


' Sufficient for fifteen fritters. 
; 
• 
/ 
• - . • » ; 
r 


- 
' 
COCOAMJT CAKE 


3 tablespoonfulsJU}£ ounces) butter. 
^1 level cupfuM'/fc'pou^id) sugar. 
. 


*2 egps. separated. 
1 cupful (Vi pint) milk. 
1 .teaspoonful orange extinct. 
2 level teaspoonfuls baking powder. 
.' 


2 level cupfuls (% pound) flour. " 
y level teaspoonful salt. 
. 
• 
. 
1 level cupful Wi pound) shredded cocoanut. 
Beat butter and sugar until creamy: add yolks of epp 


well beaten, milk, orange-extract, flour with baking powder 
and salt: add cocoanut and whites of eggs beaten to a stiu 
froth. Turn into a flat." buttered and floured cake tin. and 
bake in a moderate oven for thirty minutes. 
Cool, cover with white frosting and sprinkle over with co- 
coanut; Sufficient for one small cake. - 
..- 
. 
, 


PINEAPPLE FRITTERS 


» 
1 small pineapple. 
"•- 
; 
.. • 
1 level capful (Hi pound) flour. 
' 2 level tenspoonfuls bakins powder. 
2 level tablespoonftrts (1 ounce scant) powdered sugar. 
:U level teaspoonful salt. 
. 
^ 
- 
•- 


, I beaten egg. 
• • 
. ' . • ' • • : ; • • •• .'•••• 
.; 
H cupful (ft gill) milk. 
:.:;.•-: 
• 
.-•-••--. 
1 tableepoonful lemon juice. 
. 
' 
: 


LEMON SAUCE: 
. 
. 
- 
1 level tablespoonful cornstnrch. . 
. : • • 
/ 


'' i level cupful (i; pound) sugar. 
r 


2 cupfuls (1 pint) boiling water. 
' 


r" 
i lemon. 
. 
' 
- 
> 
2 tablespoonfuls (1 ounce) butter. . ; 
- 
- . f 
<. 
For Fritters—Peel pineapple (avoiding outside skin and 


• core), and grate thoroughly: mix and s1^^^^"18^^ 
ess and milk, and pineapple mixed with lemon juice. Diop 
mixture from tip of tablespoon into plenty of smoking fat 
and frv until a golden brown color. 
Drain and serve with the sauce. 
• 
** 
For Sauce-Mix cornstarch and sugar in saucepan, add 
water and cook for twenty minutes. Add grated .rind and 
strained juice of lemon and butter; and serve very not.. 


Sufficient for fourteen fritters. 
• . 
„ 


ECONOMY FRITTERS 


•:i cupful"^ pint) corn (that has been left over). • 


( ^ egg. 
.- 
' 
'. 
• 
• 
% JeveMablespoonful (U ounce) sugar^ 
* 
1 cupful.(1 gill) sweet milk.• -. , 
. 


iy,.cupfuls (6 ounces) flour, 
' i»vel teaspoonfuls baking powder.. 
. • 
Beat eg£ add sa't- *^™- corn and milk, then flour and 
bakinl po^der.s«ted together t)rop by spoonfuls into hot 


y be used, in place of corn.) 


Sufficienttor twelve fritters. 


V 


A COMPARATIVE TEST WILL CONVINCE YOU 


Revolutionary! 


The front and back of oven 
bottom is cut away. 
By 


this new principle the oven 
is heated more quickly, uses 
less gas, and bakes top and 
bottom 
without 
shifting 


• pans. 
Investigate! 


After All the Range Is the 


Oven 


' ' . t 
' 
': •' 
' 
. 
No one would' think of buying a two-cylinder auto- 
mobile when they could buy a four-cylinder car bet- 
', 


ter made—more power—and with added conveniences 
for the same price. This Is equally true of gas.rang- 
e s , .isn't I t ? 
' 
' ' . . 
' 
• 
' 
' 
• 
' 


The reason that there b only one gas range on the 
market with the four-way circulating oven is be- 


•' 
cause that niothoirbf heating the oven more quick- 
ly, evenly, with less jras^is. patented. 
There is no need of placing the baking on a higher 


• rack to bake in this range. Don't you owe it to 


yourself to enjoy-now these conveniences as well as 
• 
" 
proved economy? That's .why 'our stores are featur- 
ing the newest, finest range made by .makers of 
1 
Goods Goods Only for more than a half century. 
. 


. There are two anti a quarter million Round Oaks 


in use. 


ROUNbOAKv 


CAS RANGES 


WE WANT YOTT TO ACTUALLY SEE 


AND EXAMINE THIS RANGE 


Come'in and '.'rummage through" this range. Han- 
dle it. clean it. play with it. test it. 'You will then 
want it more than we want you to have it. 


Fox River Hdw.'Cb/. 


128-130 


No. Appleton-St. 


APPLETON 


WIS. 
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v 


R E C I P E S 


Distinctively 
Different 


For All Baking 


AT ALL GROCERS 


LUETHEN GRAIN CO. 


DISTRIBUTORS 


:~ 
WHITE FRUIT CAKE 


1 cupful US pound) butter. - 
'':'. ':'• V: ''': 
3 level cupfuls (1H pounds) sugar. ;; 
'i, 


3 egps."" separated. - v;,;,- 
i , j 
,^f 


• 1 cupful .(%_ pint) milk. , ' 
J 
" 
:; 
: 


.^2 level ; teaspoonfuls -baking powder. :• 
':?: 
. 


'"3% level cupfuls (14 ounces) Hour. •:• 
,'r- ' 
• 


•. % level teaspoonful grated nutniejr. 


1 level teaspoonful powdered' mace.- 
U level teaspoonful salt. 
' . 
. 
. 
- 


'2 cocoaiiuts. grated. 
' s- 


6 level cupfuls it$ pounds) shredded candied citron 


^ rroam'b-i'ter and ducar thoroughly together.' afld heat- 
en ^m"™f eggs, nfnk flour sifte.1 »-,th bakins powder njicw 
S« «lt. whirls of eggs stlffiy beaten, w**™*™* ^f.1' 
Mix carefully and turn Into a greased an^noure^ cako 
t'n and Irake in avmoT!erate oven for one a n<l onc-fouitn 
1-ours. See page 42 for icing.". • 
: : • \ 
.- 
• • • • • . • 
;; Sufficient for twelve to fifteen persons. 


POLISH Gt'EST CAKE A LA RESZKE 


' 1 large navel orange. 


S eggs-' 
"- 
.- 
. , 


2 2-3 'cupfuls (1 -pound* powdered sugar. " 
, 


1 box (1 'pound) fine matzoth meal..- 
% cupful (U pound) srveet sugar. 
Pinch salt. 
1 level teaspoonftil baking powder. 
• 


First butter a cake mold very thickly 


cold not melte<l. W«sh ?.nd .dry. ««nS 
(skin and pulp) into a large mixing bw^- Add _ > 
mix well, then add p-adiwlly Pinch of salt, 
one box of fine matzoth meal and mix with 
Now beat up whites of eggs to a «tlfr.froth and 
nto orange mixture, add meal. and tfcrn h.to ^^ the prepared 
' 


bcrs nee de Reake, at her 


BABA 
. 


4 cc?js— not »*j»!«at«J. 
. 1« "lex-rt cupfuls <ai pound) sugar- • 
(i ii~ i«;v«rl twspoonful salt. 
• . ju cupfuJs <?i twundl flour. _ 
" 2 level twispoonfuls bakins; powdeJ". 
' . u l«\-el tcaspof nful i»owd(>red mace. 
• it funful <l« pound* J>uU«?r. 
4 Sd \3 ounce*) shredded candled citron p»«J. 


1 "level c«pf«l <*i round) sugar. _ 


«,ract and 


t«asixx>nfwl lemond cxJract 


ta^n? r° iSii TC»K. " '"^- js 
ws 


swaged, 
, 
FOR RUM SXUCE:— Put suear and xvatcr 
into 
an 


sjnip while it in hot. or ladle over bal* 


spoon or broad knife, or brush on syrup.. Fruit Juice may. 
be used In place of rum., or the following, chocolate sauce 
'may, be used by those who prefer it to the rum sauce. 


FOR CHOCOLATE -SAUCE: Put one T^yel cupful sugar 
into a saucepan, add one cupful, of milk, .one-fourth cupful 
butter,' and boil together until "half-done.".-about.ten min- 
utes, boll "hard."'not; gently.' Add one-fourth cake.<or one- : 
half cake, if desired bitter) chocolate.* cut into fairly small 
-pieces. Stand on side of stove until entirely-melted, but do. 
not boil aeain; as the delicate flavor of chocolate is lost by 
boiling. Add one-half teaspoonful vanilla extract, and pour^ 
over cake* one spoonful at a time. 
• • - . - . . . • 
. 
"^' 


Sift powdered sugar over.the slightly aticky top before 


. carrying to table. If desired, the center may be filled with 


stewed fruits. 
, 
• 
, 
' 
. 
• „ . - . • 
The baba mixture may be divided Into two molds. The 
baba may aleo be.used for a pudding. In this case the cake 
Is saturated with rum; sauce, or orange Tsyrup. and servea 
with another sauce over and around the base. Thin custard 
or apricot saus« are appropriate sauces. W hen a baba has 
not been consumed fr«sh. It may be cut in slices, dipped in 
fruit Juice, covered with a batter, and fried. . -. J • 


' Sufficient for one large cake. 
" •- 
. . 
: 


SEATOX FRltiT.CAKE 
; 


2 level cupfuls (1 pint) dried apples. 
2 cupfuls (1 plnti molasses. 
. 
• 


, % cupful (4 ounces) butter. 


14 cupful (4 ounces) lard. • 
•" 
" 


.2 level cupfuls (1 pound) sugar. • .. 
2 eggs. 
1 cupful (H pint) milk. 
2 level teaspoonfuls "baking powder. 
, . 


5 level cupfuls UU pounds) flour. 
' 


U level teaspoonful powdered cinnamon. 
« 
;. 


1 lex-el teaspoonful powdered allspice. 
u level teaspoonful powdered mace. 


> u level teaspoonful.powdered cloves. 
» 
1 level ttaspoonful powdered ginger. 
1 level cupful (S ounces) seeded raisins. 
«4 cupful <2 ounces* shredded candied citron peel. 
• U level teasyoonful baking: soda. 
Pick over and wash apples, then cover them with cold 


water and ««oak over night. Press out as much water a? 
Sblerchw them fine and put them into a saucepan with 
molaV«£« an,1 stew slowlv for two hours. Turn out to cool. 
C^anfbuttcr. tard and «>^'«*«^^ht»^l«rl2ld*£f 
. ^s well beaten, jnllk and flour and beat hard for^flve rain- 
ute?. Xow add the spices, salt, raisins, applos. citron^ sjda 
dissolved in a tablespoonful of water and t«kimj P^w. 
M^ and divide into two buttered and floured rake tins and 
bake in a moderate oven for one and one-half hours. 


Sufficient for two medium-sired cakes. 


1 


BIRTHDAY CAKE 


1 cupful <*i pound) butter. 
2 level cupful* U pound) sugar. 


1 cupful <H pint) milk. 
1 level cupf«l <* ounces) sultana raisins. 
'4 cupful <2 ounces') currants. 
. . . 
4 cupful <2 ounces) shredded candled citron 
1 wineglass Jrandy or fruit Juice. 
4 lpve-1 cupfuls « pound) Hour. 
3 level Waspoonfuls taxing powder. 
«4 level teaspoonful wit. 
. . 


1 level Jeaspoonful grated nutmeg. 
Boiled frostli*. 
Cream huuer and sugar toyether^add eRps. one at * 
e, ami ***l well, now add milk, fruit b«ndy or frnlt 


juJctand flour sifted W.ih hakinsrowder. salt «"«»"""*»; 
Pour into a well-prcased and papered cake tin and *•**'"* 
^derate oven for two hours. Turn out. cool '"dearer trfth 
frosting. If liked, this cake may be decorated witn 
M candies. Sufficlenl for fourteen to sit- 


teen persons. 


ran 


R E C I P E S 


STEAMED BROIVN BREAD 


2 lovcl cupful? (10 ouncosVcorn meal. 
J cupful (V4 pint) molawes. 
. . 
\ 


1 lov»l cupful (2 2-3 ounces) barley flour. 
2 cupful* (1 pint) cold water. 
• 
••«•' 
J,i lovcl teaspoonful soda. 
2 level teaspoonfuls baking powder.' 
1 level teaapoonftil .v.ilt. . 
Sift corn meal, barley flour, baking: powder, soda and 
salt .together twice: mix molasses and water: stir into dry in- 
predients until .thoroushly mixed: pour in greased mold, and 
steam four hours. Suftlclent for one medium sized-loaf. 


NUT DREAD 
Prize Recipe 
I/level cupful (6 ounces) brown sugar. 
1 level cupful (U po'und) chopped nut meats. • 
1 level cupful (Vi pound) chopped dates, stoned. 
2 level cupfuls (10 ounces) praham flour. 
2 level cupfuls (H pound) flour. 
•- • 
1 level teaspoonful salt. 
4 level teaspoonfuls baking1 powder. 
2 cupfuls (1 pint) milk. 
1 egg. 
, 


Put brown sugar into a mixinp bowl, add nuts, dates, 
graham, flour, flour sifted with baking powder and salt, and 
egg beaten and mixed with milk. Mix well and divide into 
two greased and floured loaf pans and-set to rise for fifteen 
minutes in a warm place. Bake in a moderate oven for one 
hour. 
' 


OATMEAL BREAD 


5 level teaspoonfuls baking powder. 
;T i 


3% level cupfuls (14 ounces) flour. 
',"•' 


I level teaspoonful salt. 
. 
. 


1 level teaspoonful sugar or molasses.. 
2 level cupfuls cooked oatmeal. 
1 egg. 
*4 cupful (1 gill) milk or water. 
Cook 1 cupful of oatmeal in 3 cupfuls of water until a 
thick porridge: add salt, sugar and cool: Beat egg. add milk 
and egg to cooked oatmeal. Add flour and baking powder 
eifted together, mix thoroughly, turn out on molding board 
and knead well. Bake for one hour in moderate oven. 


Sufficient for one loaf—weight Iti pounds. 


^ 
QUICK BROWN* BREAD 
. 


1 level cupful oatmeal put through chopper. 


• 1 level cupful rice flour. 
1 level cupful corn flour. 
% level teaspoonful soda. 
1 level teaspoonful baking powder. 
>4 cupful molasses. 
• 
t 
1 cupful sour milk. 
. 
. 


Mix and sift dry ingredients thoroughly, add molasses and 


milk, and pour into two one-pound baking powder tins 
that hare been well greased. Keep the lids on cans and bake 
In a Blow oven forty-five minutes. 
• 
' 


RICE FLOUR BREAD 


2% level cupfuls rice flour. 
1 level cupful corn flour. - 


• ^6 cupful "wheat 
flour. 
' 
/ 


5% level teaspoonfuls baking powder. 
1 level teasDoonful salt. 
. 
'1 egg. 
" 
' 
' 
• 
' 
" 
• 
. 


1 teaspoonful corn syrup. 
" 
-_> 


2% cupfuls milk. 
Sift dry ingredients together, beat egg, add milk and syr- 
up, then flour, and beat all well. Turn into well-greased loaf 
tin and bake in moderate oven for one hour." 
- 


.CURRANT LOAF 


2 level cupfuls (% pound) flour. 
-4 level teaspooBfuls baking powder. 
% level'teaspoonful salt.. 
• 


2 tablespoonfuls molasses. 
I 


2 level taWespoonfuls (1 ounce) shortening 
% cupful (U pound) currants. 
• 


1 level teaspoonful cinnamon. 
"" 
1 egp. 
. 
... . 


I cupful (^ pint) milk—or milk and'water. 
Beat ecg In mixing Lowl. add salt, cinnamon, molasses, 
currants, milk and molted shortening, then flour and baking 
powder which have .been sifted together. 
Turn into well- 


greased tin ami make in moderate oven forty-flve minutes. •' 
Serve fresh with coffee or toasted with tea. 


RICE GRIDDLE CAKES 


1 level cupful (U pound) flour. 
Si cupfuls (1 ^ gills) cooked rice. 
0 level teaspoonfuls baking powder. 
1 egg well beaten. 
, 
• 


» 
1 level teaspoonful salt.' 
• 
.&. 


2 level teaspoonfuls (& ounce) sugar • 
*s cupful (1 gill) milk. 
.-.. • 
' 
' 


1 tablespoonful (>£ ounce) melted butter. 
Mix and sift Hour. salt, sugar and baking powder. Add 


m*!'/,1}, Kl',,ted b£tter' the cgs (we" beaten) and milk to 
make the batter. Beat well. Cook at once on a hot. well- 
greased griddle. Serve hot with butter and syrup. The ad- 
delicious. a" CXtra CgS makeS thCSe srlddle cikes unusually 


Sufficient for ten griddle cakes. 


WHITE FLOUR GRIDDLE CAKES 


4 level teaspoonfuls baking powder 
3 level cupfuls (% pound) flour. :. 
1 level teaspoonful salt. 
* 


3 eggs—separated. 
, 
'• 
: 


2 cupfuls (1 pint)" milk. 
. 
' 


1 tablespoonful (^a ounce) butter. 
' v . 


Melt but'ter. 
Mix flour powder and salt together and 


fv 
A^ ^it8»"' ?i1at4'ip yo'^s and whltes of *ess separate- 
>-A. K . 
• 
milk> then add butter. Gradually add flour 
and beat up into a smooth batter then fold in whites of eggs. .' 
Turn batter into a wide-mouthed pitcher and pour Into a hit, 
well-greased griddle, to the size of a saucer. When'nicelv 
browned on one side turn with cake turner. When browned 
on other side remove to a hot dish. Serve hot with butter 
and syrup, or sugar and milk, as desired. . 


J .. 
BUCKWHEAT CAKES 


; 5 level teaspoonfuls baking'powder. 
• 


2 level cupfuls (12 .ounces) buckwheat flour 
1 level cupful (>4 pound) 
flour. 
' 


1 level teaspoonful salt. - 
. 


. 1 tablespoonful molasses. 
, 
- . 


2*4 cupfuls (Hi Pints) milk. 
1 cupful (% pint) water. 


.*. -?Jix bu^kwheat flour, baking powder, flour and salt and 
sift them into a bowl: add milk, water and molasses and beat 


•1: v. ? 
at once on a hot, well-greased griddle. Serve hot 
with butter and syrup. These cakes are excellent with fried- 
sausage. If liked, a well-beaten egg may be added to the bat- 


FRENCH PANCAKES 


1 level teaspoonful baking powder. 
3 level tablespoonfuls (1% Bounces) potato flour 
2 level tablespoonfuls (1 ounce) sugar. 
' 
. 


5 eggs. 
• 
•. • 
• • . 


1 tablespoonful water. 
. 
• 
. 
. 


1 cupful (% pint) milk. I 
' 


Apple or currant jelly. 
• 
; 


Sift flour, baking powder and sugar into a bowl, add eggs 


well beaten, water and milk, and beat for. ten-minutes. Grease 
well the inside of a small frying pan. and place it over a mod! 
erate fire. T\ hen it is ^sufficiently hot, pour in enough of the 
batter to cover the surface of pan. When cooked spread with 
jelly, and fold into rolls. • Serve hot. They:may be u«ed aa- 
a dessert, sprinkled with powdered sugar, and a few drops of 
lemon juice.- 
. 
. 
. 
. 
. 
. 
. 


Sufficient for ten pancakes. •''.'.' 
• • 
• . 
. 


The Electric Range 


(10) 


The Electric Washer 


The Electric Jroner 


; Electricityvhas made.household .duties lighter to such a degree '. 
that'if,the home is equipped completely ivilh electrical appliances 
they;are a simple and pleasant task. 
, :: 
.'' 


. Af. our store you will find every practical electrical appliance 
that will lighten your, household duties 50%, and priced so reason- 
able that it is economy to use them. 


Let us know what you need and we will demonstrate without 
placing you under any obligation. 


Appleton 


. • - 
f 
- 
- - . . . 
- • ' 
• 
,; 
•> 


After the Housework 
; ..-••:•' 
is Done 


The Cleaner 


A Radio Set 


After your household work is done, 


turn the: dials of a Kadio and enjoy music 
from any,', part of the country, or better 
still, -do: your housework to music, it's a 
wonderful-' help. 
. 
• • 


The ton 
The Sewing Machine 


C 


PI 


i 


f,- i 


tojearhogh:. 


7-CJothc»caa be 


pot in or taken 
oat with tl» 


9 Outstanding 
Maytag Features 


t—Washes faster, 
f-£a$3r adjusted 


2-\Vasbescluaer. 
3—Largest hooriy 


capacity ia die 
world. 


»—"ost coznpict 


wasber made- 
takes floor space 
only 25 iadbes 


^ 
_ 
metal 


*• tstst suununud 
^Fmww* ocif 


to b—c a n * t 
adjusting. In- 


warp,rot,s»dl, 
stant tcnsioa 


*pJit orconxxis. 
release. 


9 Reasons for 


World Le«denhip 


8 —Tob deans it- 
sdf. 


9-AI1 


RECIPES 


w™ 
it does my .whole 


hamper of clothes quicker than 
my daughter can do the dishes." 


' *' 
* 
"» 


YouVe newer seen anything like it 


before. "Never been anything like it." 


Yean ahead! 


Tub' after tub of dean'clothes—3 


minutes, 4 minutes, never more than 7 
minutes! In an hour (idee as many 
clothes as other washers. 
' 


For dainty things—even hand meth- 


ods cannot equal it. 


• 


And fbr.piecec that ate really down- 


right dirty—a pair of grease-caked over- 
alls, for instance, right off the garage 
floor—lift them out in ten minutes dean 
enoaffc to mingle atthftne llnentl 


Try it — teath tctA the Maytag 


Gyrafoam Washer in your own home 
NOW whin, the Maytag man is here 


No obligation at alL 


Gymfbam 


OrfTH CAST 
asher 


MINUM TUB. 


Langstadt-Meyer Co. 


— Distributor* — 


125 E. College Ave, 
Phone 150 
Appleton, Wi». 


MUFFINS 


4 level teaspoonfuls baking powder. 
. 
. .'.,... ._ •>.- 


.. 1H level cupfuls (6 ounces) flour. 
• •;':..'.' 


.. 1 "level teaspoonful salt. 
' . - ' _ ' , ' . ''. 
• 


% cupful, (scant % pint) milk. 
. 
" 
" 


. 2 tablespoonfuls (1 ounce) butter. . 
-• 
. 
• 


l egg. 
' " ' • • - . 
' " • ' . ' 


Sift flour once, add baking powder, ealt. mnd sugar aii'd 
eift four times, add milk gradually •while stirring constantly. 
When smooth and free-from lumps, add'butter, melted; mix- 
add egg, beaten thick and light. colored, beat well, and: 
pour Into •well-greased hot «*m pans.. Bake twenty minutes 
In a hot.oyeri. ,.. .• 
•- 


Sufficient for twelve-muffins. 
' 
/' 
.".'• 


• 
. 
ORANGE GATEAU 
' . ; 


t eggs. 
'-''\' •'. .' V 
•' 
.' 
:.' . '. 


% cupful (4 ounces) sugar. 
Juice.of. a..% .orange, strained. 
- . . 
' 
;••"'• 
1 level teaspoonful baking powder. 
• . - " ' . - 


1% level cupfuls (5 ounces) flour. 
v 
... 


% cupful (2 ounces) butter. 
% cupful (1 ounce) chopped candied citron peel. 
. • 
U. cupful (1 ounce) chopped cocoanut. 


Beat up eggs with 'sugar, add strained orange Juice, and 
sift la flour with baking powder, add butter, melted: Butter 
and flour a small round or flat cake tin and put one-half of 
mixture Into. it. sprinkle In citron peel and cocoanut and 
spread remainder of mixture on top. Bake in a moderate • 
oven for 25 minutes. Turn out and cool. Cover with white 
frowsting, given on page 
. mnd ornament top with a few r 
tiny pieces of citron peel. 


Sufficient for one small cake. 


. 
BALTIMORE BISCUITS 


4 level teaspoonfuls baking powder. 
2 level cupfuls (H pound) flour, 
tf level teaspoonful salt. 
H level teaspooaful sugar. 
2 tablespoonfula (1 ounce) shortening. 
' 1 cupful (H pint) or less of mule. 


Sift flour, salt, sugar and baking powder twice. Cut in ' 
shortening: then add milk gradually, mixing with a knife. 
The dough should be as soft as can.be handled without 
sticking. Toss onto & lightly floured baking board.' pat or. 
roll very lightly until half or three-fourths of an inch and - 
cut quickly with * floured cutter. 
- • 


Sufficient for twelve biscuits. 


• 


BQt7ASH MUFFINS 


:* level cupfuls (H pound) flour. 
1 level tablespoonful ('•& ounce) sugar. 
1 level teaspoonful salt. 
6 level teaspoonfuls taking powdar. 
2 level tablespoonfuls (l ounce) shortening. 
% capful U* gins) milk. 
1 cupful (ft pint) squash. 
i egg.. 
Sift together flour, sugar, salt and baking powder. Beat 
egg: JlRhUy and add to it milk and squash. Xtit shortening 
and add to combined mixture. Beat thoroughly and turn 
into hot greased muffin tins. Bake about twenty minutes. 
Sufficient for twenty muffins. 
. 
• 


AVTUR MUFFINS 
. 
' 
- ' 


1 level cupful W pint) milk. 
*"" 
l *«g. 
1 leva] tableftpoonful (H ounce) butter. 
3 level cupfuls (% pound) flour. 
2 lev-] te*«poonf-Jls onklng powder. 
H level teaspoonful salt. 
2 level tableapoonfuls (i ounce) sugar). 
I cupful C« pint) Hnely chopped apples. 
»ft flour. b»klnjr powder, malt and «ugw three times. 
, 
Beat egg, *M melted butter and mllK. Stir In dry IngredK 


enta and heat thoroughly, adding apples last. Pour Into 
, well-greased muffin pans'and-bake :ln-Quick ov;en until gold- 
en'hrown. 
-.?.-' ; .''Y"'7JZ^>~'".';"^"- --'•• 
• 
\g 
; 'Sufficient for twelve mufflnsrv ."^5 " ' 
. . . 
'<$ 


WHOLE WHEAT BOLLS 


6 level. teaspoonfuls;baking powder. ; ' 


"••• i 2 .level' cupfuls (%'pound) flour. 
• 


• ' . _ • - l-'ievel teaspoonful salt.-. 
' 
~ 


2 level cupfuls (H pound)-whole wheat flour. 
3 tablespoonfuls (1 ounces) butter. 
. 


• ' 
1 egg. 
. 
• 
v 
' 
' 
. ' ' ' " - ' . • • " • 


1 cupful (% pint); milk. . . 
' 


Sift flour, baking powder and salt In a basin, add whole, 


wheat-flour and'mix thoroughly together. Rub in butter.' 
add one-half of egg beaten and mixed with milk; and mix to 
a soft dough; turn onto a floured baking,board and knead 
lightly, for a few minutes. Shape dough Into rolls, and.plac» 
them on a greased baking tin;/brush them over with re- 
mainder of beaten'egg, and bake ta'a hot oven" for twenty 
minutes. 
• 
' - 
._.. 
: - ' • . . - • - 


' 
Sufflclent for twelve rolls. 
'•:-• 


COFFEE CAKE 
. 


1% level cupfuls (« ounces) flour. 
H cupful (% pound) sugar. 
1 level teaspoonful baking powder. 
-44 teaspoonful salt. 
tt cupful <K pint) milk. 
H cupful (4 ounces) raisins. 
' - 
1 egg. well beaten. 
1 tablespoonful (H ounce) melted1 butter. 
61ft flour, aalt and baking powder. Add milk, raisins. 
well-beaten egg and melted butter. Beat all together. Pour 
into baking pan and sprinkle well with cinnamon, sugar and 
lumps of butter on top. 


Bake In moderate oven from twenty to thirty minutes. 
Sufficient for six persons. 
. 


DATE CAKE 


- 
H cupful (1 gill) rank. 
1 level cupful (C ounces). brown sugar. . 
1-3 cupful (2 24 ounces) butter. 
a level teaspoonfuls baking powder. 
. 


1% level capful* (S ounces) floor. 
•K level teaspoonful salt - 
1 level teaspoonful powdered glncer. 
level teaspoonful powdered nutme*. 
pound (2 cups) stoned and sliced uates. 


Put eggs Into a basin, add milk, sugar, butter. COOT 


Mfted with baking powder, salt and «plces. add dates and 
beat all together for flv» minutes. Pour into a buttered and 
floured cake tin. and bake In a moderate oven for thirty-five 
minutes. Turn out and cat in squares, and serve with whip. 
per cream. Sufficient for eight squares, 


OOftN FLOCK SPONGE CAKE 


* 
' 
- ^ 
1 level cupful near. 
1 level cupful cornflour. 
J( level teaspoonful salt. 
54 level teaepoonful baking powder. 


2 tableopoonfal* cold water. 
• 
• 
1 tablespoonful lemon extract or a -taaspoDnfuls Mown 
Juice. 


Separate yolks and white of eggs. Beat the yolks until 
creamy; add the sugar, lemon and \rate? and beat all until 
very light, Add to this the twice sifted mixture of corn flour, 
baking powder and btatt thoroughly. Finally fold In the 
Stiffly beaten white* of the" eggs. If lemon Juice it added, 
the water will not ba required. Bake in loaf tin In * medium 
o\«n twenty to thirty minutes. This serves flftean people. 


4 
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' 


HOW MUCHCOAL WILL 
HAVE TO WRN THIS WINTER?; 
The Supi^Smdk€jles$ 
' Warni Air Furnace 


Btirns-All Grades of Soft Coal 
Without Smoke or Soot and Will 
Cut Off a Big Piece of Your Fuel Bill 
• 


322 North Appleton St. 


/ 
/ 


* 
• 
' 
. 
• 


Wall Paper and Paints 


Quality Dominates 


You want to know that you are getting 


full value when purchasing wall paper and 
paints. 
~ 


You get the best when you come here. 


Quality is the dominating feature ofour 
goods. 


Just as your purchases of food supplies are 


made at Appleton's foremost grocers, like- 
.wise your • purchases of Wall Paper and 
Paints will be made where quality of goods 
is of prime importance.- 


No matter how large or small your order 


we shall be glad to serve you. 


: i 
" 
. • 


WILLIAM NEHLS 


WALL WBR — PAINTS — VAEWMHBS 


' PAINTING and DECORATING 


Phone 482 
Cor. Washington and Snpnior 3t». 


R E C I P E S 


, y 'i. : redrew WHOLE WHEAT SCONES 


3 le-vel 'teaspoonfuls baking powder. . 


1 ;2 level cupfuisJH pound) flour. ; 
. 


:%rleyel tcaapoonful salt.- 
, 
" 


/HiJevel.cupfulg (6 ounces) whole wheat flour. 


HTcupful (2'ounces) sugar.' " 
• , 


' -'H''cupful (4'ounces) butter. 
'I ,iegg. . '..'. 
. • • . . - . • 
.. 
:. 
'. 


cupful :U% gills) milk. 


' "'-. • Sift flour and baking'powder and add whole wheat flour:' 
. :rub';fn.th> butter with'the tips of thejflns^s. or cut in with 


.a'knlfe.'and add the sugar.. Beat up egg. add milk, and pour 


: among the dry ingredients; making them into a soft dough. 


••Knead the'' dough lightly and, divide it-into two pieces. 


-Make each piece into a smooth round, roll,out and cut,into 
six pieces; • Lay-on -greased tins and'.bake .in a moderately 
. heated oven, for .twenty minutes.; Brush .over the tops with 


sweetened 'milk'a few minutes before they are quite done, and 
1 return, to'.the'.oven,.to finish baking: ^Sufficient for twelve 


• econcs. •'.',•*'."•"• 
• r 
. • 
.•'••'•• . 
' \. • 


" ' . ' • ' ' •';';<• 
; 
POTATO BISCUIT 


1 -level cupful freshly mashed potatoes.- 
.,2 .level-teaspoonfuls melted shortening. 
' 


1 .level cupful-corn flour. 


' 
. v 2 level teaspoonfuls baking powder. 
, - 


'••'•• 'i level teaspbonful salt. 
• . 
; 
. , 


'."' ."..'•Add'.melted'shortening to mashed.potatoes: mix and sift 


• flourj--baking .powder and salt.- ••,Add .to, potato mixture to 


.make a-:soft-dough. >Roll out quickly'one-quarter inch thick. 
Cut: with-.biscuit cutter and bakejn a quick "oveii fifteen min- 
utes..'Sufficient for twelve biscuits.' 
, 


-This 'also.makes a good crust for meat pie. Jf rolled 


but the size of. a,'saucer, "you may place any chopped meat 
available combined-with vegetable or rice on dough, folding 
over may.-be served with or.without gravy, as desired. 


;.';;'•'••;••'•}'-' 
PRUNE BISCUIT 


'. ;_ l,.,cupftil.stewed and pitted .prunes. 
•...;.. 2, level "cupfuls;(% pound) flour. 
- . - ' . ' • • 


.-'•'•' .' 4rlevel teaspoonfuls baking powder. 
. 
. 


•'•lleyei-teaspponfill salt.: 


'->2 level'tablespoonfuls (1-ounce) butter. 
. , 
. :• 


''.-.. 3'. A xcujiiful (%. pint) milk. " 
' • ' . - . ; 
,-> i 


"•'"••• ' Slft.;flour. -baking-,.powder and salt into mixing bowl, 
YAd*":butter\dr;other shortening...Cut in'with.twp- knives until 
•-fine....Add ihil.k -slowly.until a soft spongy mixture. 
Turn 


• on-wdl;flpiiredvbpard. Roll quite thin—»4 inch. Cut with 
rather.-lai:g'e:blscult cutter. Place one-prune in center of bis- 
cuit-and.-pinch tHe edges'of dough'over the prune, as for a 


• dumpling, turning that, side down oh-the pan. 
Bake in'a 


Quick,oven. 
' . Y 
' 
- . . - - , - 


•'•Sufficient f o r twelve biscuits. 
• • ' • ; • ' 


• •' '••''::':\,'- 
r;yV;.;' NUT BISCUITS.';'-''-:"- 
• ' ' 
- " 


8 level teaspoonfuls baking powder!' 
'•• 


" • ' 
-2 level cupfuls (%',pound) flour. 
".' "'-''.- 
^ . . 
, 


% level teaspbonful salt- 
• • • • ' • • • 
; 
- . ' . . 


2 tablespoonfuls (l ounce)-butter br. lard: 
1 cupful (4 ounces) chopped nut-'meats. .'• 
" " • 


4 level tablespophfuls (2.ounces)'sugar: 


v 
Enough niilk; to make'a soft dough'. 
" . 
Sift: flour,"'salt-arid baking powder "together. Rub or cut 


in the butter rtnd add-the nuts arid sugar. Beat up egg and 
add It tb:the.vdry; ingredients, with enough milk to make a soft 
"biscuit -do.ugh.V "'Sha'pe". with floured hands; into small balls, 


.place apart on'greased, tins, brush the tops with milk, sprinkle 
over with, chopped.-nuts and bake in a hot;oven from twelve 


• • to fifteen minute*.; Serve hot with butter. • . 
. 


" 
.'.'. If liked, the biscuits may be covered with frosting or they 
may-be split.and. jelly.put between the halves. Sufficient for 


;. .eighteen'biscuit*.. :; 
. - . • - . ' - 


R E C I P E S 


. , 
: 
PEA PANCAKES 


2 level cupfuis-U pint) peas (dried). 
2 egg whites. 
• 
• 


H. 'cupful.- (2 ounces) -.flour. . 
1 cupful, (%'pint) milk. 
' 
' 


yolksV 
" 
" 


Pepper. ' - 
. 


. H level teaspoonful salt. 
; i level tablespoonful (% ounce) butter' or.-fat. • 
1 level teaspoonful baking powder. 
; 


To make this recipe it is best to use the split peas, -which 


can be -secured either- in bulk or package form. These peas 
cook in-an hour's'time after soaking. . 


When the peas' are tender, put through a food chopper 


and hiljt ingredients. A tablespoonful of this mixture placed 
on'si.ijot griddle 'or frying pan makes a good-sized pancake. 


If -"a richer pancake is desired than the one suggested in 
this'recipe. one-quarter pound salt pork may..l»c. boiled and" 
ground:with the'peas. 
. 
. , . ' " . - . ."" ' 
"> 
The residue strained from pea soup may.be 
used for the-above. 
' 
, ' : , ' ' " . : . 


Sufficient for twelve pancakes. 
. 


. > 
:,' CORN MEAL GRIDDLE CAKES 


- 
8 level. teaspoorif tils' baking, powder. 
1 level cupful. (6 ounces) corn meal. 
i" level cupful (4 ounces) 
flour. 
^ . 


2 level teaspoonful salt.-- 
3 eggs.- . v: • ' . ' • ' . 
2 cupfuls (1 pint) milk. 


, 
" Mix baking" powder, corn - meal, salt .and flour together 


and sift them Into a bowl. Beat up >gps. add milk and com- 
bine the two mixtures. • If .liked, a .tablespoonful of molasses 
may be added to- the batter. Meat a griddle and grease It 
•with a piece of fat.. Pour the cakes' on the griddle from a 
large spoon or-from a, pitcher. When the cakes are full of 
bubbles; .turn with a broad knife, and brown the other side. 
Wipe griddle •with a dry cloth and grease again after each 
baking. One of the eggs may be omitted, and U level tea- 
spoonful baking powder added. 


Sufficient for. fort)' cakes. 


BLUEBERRY GRIDDLE CARES 
'. 
. 
- 
- 
•. 
* 
' 


3 level cupfuls (Hi pound) flour. 
4 level teaspoonfuls baking powder. 
l level teaspoonful salt. 


1% cupfuls (X pint) milk. ' 
2' tablespoonfuls (1 ounce) sugar. • 
1 tablespoon <H ounce) melted butter. . 
1 cupful canned blueberries (or other fruit). 
Beat eggs in mixing .bowl, add milk, then add flour, bak- 


ing pottxSer. salt and sugar. -which have been sifted together. 
adding melted butter list. Beat wmiMt is a smooth batter. 
Uien add fruit. Pour batter into a pitcher and pour on a 
well-greased hot griddle to the size of a small saucer. When 
nicely browned turn and brown on other side. These are de- 
Iktouii served with cream and sugar. 


- Sufficient for 20 griddle cakes. 


. 
APRICOT FRITTERS 


H cupful oatmeal flour. 


' % cupful rice flour. 


2 level teaspoonfuls baking powder. 


• 5 level tablespoonfuls sugar. 


• - U level leaspoonful salt. 


1 egg. 
• 
U cupful milk. 
l level cupful ste'wed apricot*. 
Mix and sift dry ingredients add e?c and milk and apri- 
cots. Drop mixture from tablespoon into ds*p, hot fat. Fry 
until a "golden brown. Drain, roll in powdered sugar and 
nerve.- 
t - ~ 
- ' 


pfll) 


R E C I P E S 


QUICK SALLY LUNN 


. . . 


1 level tablespoohful (V4 ounce) shortening. 
2 level cupfuls (14 pound) flour. 
2 cupfuls (1 pint) milk. 
3 level teasp<5onfulB' baking powder. 
1 level tablespoonful (Vi ounce) sugar.. 
' 


U "level teagpoonfui salt. 
' 


Beat egg. sift flour.' sugar. salt and baking powder to- 
gether. add shortening, then -flour and thin down with milk. 
Grease muffin -rings or a small pan—bake In a quick oven. 
Serve while hot. 
. 
• 


Sufficient for six persons. 


PRUNE CAKE 


1 level cupful (i£ pound) light brown sugar. 
• 


H cupful (4 ounces) butter and lard. 
2 eggs. 
3 tablespoonfuls sweet or sour milk. 
1 level cupful (Vi pound) well-cooked prunes cut In small 
pieces. 
. 
. 
. 
" 


1 level teaspoonful .cinnamon. 
1 level teaspoonful nutmeg. 
!%.'• level cupfuls (7 ounces)-flour. 
2 level teas'poohfuls baking powder. 
Cream sugar and shortening— add eggs well beaten, milk 


and cut. prunes, cinnamon and nutmeg, then flour and baking 
•powder, which have been sifted together. Bake as loaf cake. 


Sufficient for one medium-sized cake. 
' 


BUCKWHEAT CHOCOLATE CAKE. 


4 level tablespoonfuls fat. 
'. 
' , 
. 


2 level tablespoonfuls sugar. 
•% cupful syrup or molasses. 
2 eggs. 
. 
• 
. 


V4 cupful milk. •'/ ' 
\ 


2*6 level teaspoonful baking powder. , 
1 teaspoonful vanilla. 
. 
" 


% cupful1 buckwheat'flour. 
% cupful rice flour. ,.\. 
• 
. 
. 


% cupful cornyfloiir. 
. . 


2 squares chocolate.* 
• 
' 


Cream fat, sugar and .syrup .thoroughly, add the eggs: 


then milk and dry ingredients sifted together.2 Add chocolate 
melted. Bake In a, shallow.tin, in moderate oven, for about 
forty minutes. 
• 
. 
. . . . . ' 


:.•'.' 
;-.-CLAM FRITTERS;;••_ :V.y;-i.y ;••••;. 


1 level cupful (>4 pound) flour. • 
• 
• - 
: 
•• ' 


3 level teaspoonfuls'baking powder. 
'' 


% level teaspoonful salt. , 
'• . 
: ' 
, 


2 eggs. ' 
,.. 
. 
- 
. 
. 
- 
. 
' 


H level .teaspoonful pepper. 
. 
. ; ' - - • - 


i4.cupful(% gill) milk: 
. . . . - - ' 
. 


1 cupful (%.pint) chopped clams. 
' Mix and sift dry ingredients. Add eggs, milk and clams. 


Mix thoroughly and drop by tablespoonfuls into deep hot fat. 
Fry until a deep brown. Serve hot. 
- ' ;: • : 


Sufficient for fourteen tritters. . - 


PLAIN BARLEY CAKE 
? 
^ 
5i cupful syrup. 
. • 
• . - • • • „ 
. • 
. - . . - . • • • 


% cupful fat. 
;'."• 
. - . ' . . 
• 
• 
- 


. 1 egg. 
• 
. 
. 
. 
: 
. 
' 
• 
' 
• 
' 
: 
" 
2-3 cupful milk or water. 


2 level cupfuls barley .flour. 
. 
• 


1 % level teaspoonful_salt.- 
• 
' 
' 
. 
. 
" 
• 


% level teaspoonful salt. ~ - 
Cream-syrup'and--fat thoroughly, add beaten egg and 


milk: then'sift-in dry ingredients and pour into a shallow tin 
and bake about, twenty-five minutes. 
Two-cupfuls'Stewed prunes, removing the-pits, may be 
spread over the cake, after it is baked. 


A few chopped nuts, sprinkled over the top. or served 


with-whipped, cream, will give one a delicious conservation, 
dessert, to be served with a. light meat 


R E C I P E S 


CHEESE DROP-BISCUIT .%;./;.:"...; 
;-.-..„. 


1 ley.el cupful'04 pound) flour. ' 
• 
' 
'' 


»4 teaspoonful salt. • ' 
% cupful (1 sill) water. 
. 
. 
• 
. 
: 


3 level teaspoonfuls baking powder. 
1 level .tablespoonful (U ounce) butter- or fat. ,, 
8 level tablespoonfuls (4 cup) grated -cheese. 
Mix like drop baking powder biscuit. Bake 12 minutes in 


hot oven. They are excellent to serve with a vegetable as 
they are high in nutrition. 
. 
' 


Sufficient for 12 biscuits. 
' 
: 


BUTTERMILK WAFFLES" 


2 cupfuls (1 pint) sour milk or buttermilk. 
1 level teaspoonful baking powder. 
, 
« 
. , 


2 level cupfuls <H 'pound) flour. 
U' cupful (11* ounces) corn meal.- . • 
l level teaspoonful salt 
-, 


1 level teaspoonful sugar. 
, 


• 
• l.tablesnoonful (Bounce) lard. 


1 tablespoonful (\y "ounce) butter. 
1, level teaspoonful baking'soda. 
1 tablespoonful warm water. 
Beat eggs light, add milk, flour sifted with corn meal. 


baking powder, salt and sugar: melt lard and butter, add 
them with "soda dissolved in warm- water. Mix carefully and 
cook on well-greased waffle irons.- Serve hot with butter and 
SVTUp. 
Sufficient for sixteen individual waffles. 


Waffles are artistically shaped pancakes as to their con- 


stltutio'n. and. like these, admit of interesting and even 
greater variations. Their name in Old French was waufrc. 
which has developed into gaufre and graiiffre. The word is 
related to the" German Wabe. honeycomb, and as such would 
be derived from the shape of the waffle, which represents a 
large-celled honeycomb. 
; 


BUTTERMILK BISCUITS 


4 level cupfuls. (1 pound) flour. 
2 level teaspoonfuls baking powder. 
»j level teaspoonful soda. 
Vi level teaspoonful salt. 
2 level tablespoonfuls (1 ounce) shortening. 
Buttermilk. 
' 
. 
. 
. 
, 
. 
» 
Sift dry ingredients into a bowl. Add shortening and 
chop until mealy. Add buttermilk gradually until it is a soft 
dough. Roll thin and cut with biscuit cutter. Bake fifteen 
minutes in a hot oven. Serve immediately. Sufficient fortwen- 
ty-flve biscuits. 
_ 
- 


PANCAKES AND MUFFINS 


2 level cupfuls («4 pound) flour; 
3 level tablespoonfuls baWng powder. 
1 level teaspoonful salt. 
2 cupfnls (1 pintl water. 
Sift flour, baking powder and. salt into a misins bowl. 


add water gradually. Jhen beat well. Pour from a pitcher 
onto a hot, erased grWdle. or frying pan. if in camp, and 
turn when foil of bubbles. When brown serve hot with but- 
*«r and maple syrup or sucar. Sufficient for fifteen biscuits. 


This batter may be cooked In muffin rings. 
Xote that no eggs or shortening arc used In this recipe. 


HOT WALNUT SANDWICHES 


2 level cupfuls <H pound) flour. 
4 level teaspoonfuls baking, powder. 
»i level Jeaspoonfnl salt. 
2 level laWespoonf uls (1 ounce) shortening. 
% cupful <)«$ gillsrmilk. 
i* cupful (2 ounces! chopped walnuts. 
Sift together flour, salt and baklne powder into mlxin? 


bowl. CuCln shortening, add milk and mix. Turn out on 
w*3!.f!ourcd board and roll quite thin, sprinkle walnutson 
half of the dough, folding the other half over, then <wt with 
a biscuit cutter, and make in a quick oven, 


{Sufficient for twelvt U»cuit*. -. 


Next to the Traction Co. 


BURTS 
CANDY SHOP 


THE HOME OF HURT'S 


Famous Bitter Sweets 
arid Pure Pan Candies 


Is Quite the Most Popular 
Lunching Place in the City 


Tasty Soups and Bouillons 


Appetizing Sandwiches and Salads 


Home Baked Pie 


Coffee — Tea — Milk 


' ' - 
• 


O I T D T > C 
Pure Home-Made 
DUJVl O 
ICECREAM 


At Fountain and in Bulk 


12 I T O T 9 
O U IX I 


FOUNTAIN 


SERVICE 


Is Unexcelled for Genuine 
Goodness and Prompt Service 


The Booths are numerous and comfortable 


and the atmosphere and surroundings such as is ap- 
preciated by ladies and gentlemen. 


CANDY 
SHOP 


(Formerly The Princess) * 


APPLETON 
NEENAH 


(11) 


Tor Be A Good Cook 


Is a Worthy Ambition 


But-- 


To Be Able 


*¥*•• • O' -' • Tl- '•' 
; ; 
- 
lo Buy I he 
VERY FINEST 


BAKED THINGS 
and--- 


Have Your Orders 


DELIVERED 


That's Something Else 


That's 


The quality of Baked Goods yon caa 
Always expect and always get from 
this shop. 
• 


. Just yon try some of onr faanons 


Kut Bread or Pnmpernickle. 


Colonial 


Bake Shop 


517 Ho. Appleton St, 
Phone 867 


(31) 


lEWSPAPERf 


**•.. 
^*7' ^'-^7^^ 


- 
" 
;'" 
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' ' " ' ' ' • ' ' 
< i 
" ' ' - 
' 
'" 
* * '* ' '•• "^ •"'" 
r<f ''•& 


ife Twenty-eight 


v 
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R E C I P E S 


ECONOMICAL BREAD 


By Mr«.. Wil'lani Steele. Chattanooga. Ttnn. 


2 level cupfuls (1 pint) tousled 
and 
ground 
bread 


crumbs. 


2 level cupfuls (10 ounces) £r«h«m flour. 
6 level tejxpoonfuls baking powder. 
1V4 l*vel tcaspoonfuls salt. 
-- 


1 eg*. ' 
1 tablespoonful molasses. 
2 cupfuls milk and water (1 pint) or potato water. 
Put in a bowl bread crumbs, graliam flour, baking pow- 


der and salt. Stir mola'sses into the milk and water and add 
to the dry Insredicnts. mixing thoroughly. 
t 


Bake in well-greased bread pan<* in « modciate oven 


until the loaves leave the sides of the pan and are a nice 
brown—about forty-five minutes. 


Sufficient for two small loaves. 


RYE BREAD 


2% le\el cupfuls (10 ounces) ive flour or meal, 
lij level cupfuls (6 ounce<0 flour. 
2 level tablespoonfuls (1 ounce) shortening. 
6 le\el teaspoonfuls baking powder. 
^ 
1 level teaspoonful salt. 
2 tablespoonfuls molasses. 
iv, cupful* <••»« pint). M.ant milk or milk and water. 
Into a bowl sift r.\e. flour, baking powder and salt: add 
molasses and milk. Mix carefully, turn into A greased and 
floured bread tm and bake in a Very moderate oven for 
about one hour. 
Sufficient for one large loaf. 


POPOVERS 


level cupfuls (1 pint) cold boiled nee. 
level cupfuls (1H pound) flour, 
level teaspoonfuls (1 ounce) sugar, 
eggs—Separated, 
cupfuls (1 pint) milk. 
_, 
1 level teaspoonful salt. 
' 
Jfash rice until smooth. Sift flour, baking powder, su- 
gar and salt together twice. Beat yolks of eggs, add whites 
beaten to a stiff froth, and ^tir them into the rice. Then add 
milk and flour alternately, and beat until smooth. 
Have gem pans greased and-a little flour sifted into 


each 
Fill each two-thirds full with the mixture, and bake 
In a'.hot oven for fifteen minutes. Serve hot with butter 
or maple syrup. Also as a dessert with preserved fruits. 


Sufficient for twenty popovers. 
; 


I 


WESTERN PUFFERS 


1 epp. 
2 le\cl tablespoonfuls (1 ounce) sugar. 
1 cupful (& pint) milk 
4 le-.el teaspoonfuls baking powder. 
2 level cupfuls (^ pound) flour. 
1 level teaspoonful salt. 
1 tablespoonful (*$ ounce) lard. 
1 tablespoonful C& ounce butter. 
Beat up egg add sugar and milk, add flour sifted with 
baking powder and salt, beat well: add shortening melted, 
and beat for five minutes. 
Divide into buttered and floured popovers or gem pans, 


and bake in a hot o\ en for fifteen minutes. 
Always haxe a hot oxen when making puffers. 
Sufficient for fifteenj>uffers. 
f 


APPLE CORN BREAD 


4 level cupfuls (1% pounos) -unite corn meal. 
4 level teaspoonfuls baking powder. 
1 lex el teaspoonful salt.. 
3 level teaspoonfuls (1% ounces) sugar. 
i't cupful (4 ounces) melted butter. 
2 cupfuls (1 pint) water. 
3 cupfuls (1% pound) chopped sour apples. 
Sift corn meal, baking powder, salt and sugar together: 
Stir in vrater. apples and melted butter. Pour into well- 
greased "n and bake one-half hour in moderate oxen. Serxe 
not. Sufficient for six persons. 


CORN MEAL SPOON BREAD 


1 pint milk-from top of quart bottle of milk. (This 


equals about ^ cup table cream and Itt cupfuls milk.) 


1 level cupful (6 ounces old fashioned water ground 


whole corn meal (the cup filled lightly with a spoon 
and not shaken down.) 
_ 
•« 


3 epgs. whites beaten separately. 
1 lex el teaspoonful salt. 
1 level teimpoonful baking powder. 
Scald the milk in a double boiler. Stir in the meal slowly 


and cook until a smooth batter which will pour from the 
spoon. Bionk in the cgc yolks, one at a time, beating .vigor- 
ously all the while, then fold in the stiffly beaten whites. 
"Siml baktf from thirty to forty minutes in a moderately quick 
oxen. Seive immediately with a spoon from a pan In which 
it was baked. 


This bread may also be made with hominy mush, and la 


nice eaten xvith strained honey or maple syrup. 


Sufficient for eight persons. 


* 


HAM MUFFINS 
i 


Prize Recipe 


H cupful (2 ounces) butter. 
at cupful (3 ounces) chopped cooked ham. 
1 beaten eg?. 
3 lexyl teaspoonfuls baking powder. 
1 level cupful (H pound) graham flour. 
1 cupful (H pi«0 milk. 
Beat butter to a cream, add ham. mix well, then add 


ege. giaham flour, flour sifted with baking powder and milk. 
Mix thoroughly and dixide into twelve hot, well-greased 
muffin ting. Bake in a hot oven for twenty minutes. Serve 
hot or cold. 


Sufficient for twelx-e muffins. 


NUT AND FRUIT MUFFINS 


*£ cupul (2 ounces) bread flour. 
3 level teaspoonfuls baking powder. 
*4 level teaspoonful salt. 
H cupful (1& ounces) brown sugar. 
1 level cupful (5 ounces) graham flour. 
1-3 cupful (1 1-3 ounces) walnuts. 
6 dates. 
1 egg. 
34 cupful' (1^ gills) milk. 
2 tablespoonfuls (1 ounce) shortening, melted. 
Mix and sift bread flour, baking pOwder. salt and brown 
sugar, add graham flour, nuts cut In pieces, and dates wash- 
ed, stoned and cut in pieces. Mix well, add egg well-beaten, 
milk and shortening. Beat thoroughly, bake in t\v elve greased 
muffin cups in a hot oven for eighteen or twenty minutes. 


Sufficient fop twelve muffins. 


BRAX AND RICE MUFFINS 


3 level cupfuls bran. 
* 
1 level cupful cooked rice. 
/ 


2 level teaspoonfuls baking powder. 
1 level teaspoonful salt. 
Vg. cupful raisins. 
'i cupful corn syrup or molasses. 
2 eggs. 
1% cupfuls milk. 
Mix bran. rice, baking powder and salt: add raisins, 


corn syrup, eggs well beaten and milk. Bake In muffin 
pans about twenty minutes. 
These muffins are most delicious as well as healthful, 


and not only provide a way to use left over cooked rice, but 
are combined into an unusual recipe. Many people tvill find 
these muffins with a cup of cocoa Or coffe* an entirely sat- 
isfying meal. 
Sufficient for twelve muffins. 


You9II want these 
Unusual Recipes 


Salad Dressing 


Ingredients—1 bean, of garlic. 1 tea- 


spoonful of salt, 1 tablespoonful of 
Worchestershire sauce, 2 tablespoon- 
fuls of catsup. 4 tablespoons of vine- 
gar, and 6 tablespoons of ollx'e oil— 
(Some people use 4 tablespoons of olive 
oil and six tablespoons of vinegar— 
some use 5 tablespoons each. 


Crush bean of garlic and mash in w ell 


with salt, add other ingredients, mix 
•well... 


Date Muffins 


3 tablespoons of sugar. 3 rounding 


tablespoons of lard, 2 eggs, 1 heaping 
teaspoon of cinnamon, ?i cup of milk, 
2 cups of flour. 3 teaspoons baking 
ponder. 1 cup of dates cut fine. Bake 
In muffin tins. 
v 


Devil's Food Cake 


Cream l U cups of sugar with 5 level 


tablespoons of butter. 3& oz. of choco- 
late melted and mixed with butter and 
sugar. 3 eggs beaten" in one at a 
time.'% cup of milk. 1U cups of flour, 
and 3 level tablespoons of flour. 3H 
lex-el teaspoons of baking pbxvder. Put 
together in layers with following icing 
—31z cups of confectioner's sugar, 5 
tablespoons of hdt milk, 1 tablespoon 
butter, 1% sqs. melted chocolate, 1 
teaspoon of vanilla. 


Potato Cake 


1 cup of butter, 2 cups of sugar, 1}£ 


cups of flour, 1 cup of xvarni mashed 
potato, ',2 cup milk, 4 eggs, 1 oz choc- 
olate, 1 teaspoon cinnamon, % tea- 
spoon cloves. 2 teaspoons baking pow- 
der, 1 cup chopped walnuts, 1 cup of 
chopped dates or raisins. This makes 
a large cake and one that will keep 
moist for a long time. 


Make Baking Day Easy 
With fig Jo Floor 


' A "SK any Appleton woman who used Big Jo -Flour / 
•^ why she uses it, and she won't be able to give you 
a definite reason why. Housewives do not know why 
'• 


—but they always use it because cakes and bread a'nd 
muffins baked with Big Jo always come-out right. 


Housewives who no wuse Big Jo Flour 


used to bake with other brands, but once •-'[. 
tried, they continue to use BJ£ Jo—and they 
use Big Jo only. A flour that, can be de- , - 
pended upon always to give the same fine - 


' 
results is one flour among a hundred brands. 


And Big Jo is that kind of a flour. 


Try the recipes on this page. The salad dressing adds a zest 


to a lettuce salad that will make you use it 
every day. Use Big Jo when you are trying 
oufcvthe other three recipes. The excellent 
results of your baking will make you say, if 
you haven't said it before—"Big Jo is best 
by test." 


/ 


Big Jo Flour 
& 
L 


The &• C. Shannon Company! Wholes*le,Di*tributors 
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R E C I P E S 


The Finest Recipes 
in The World 


Would Prove Unsuccessful If the Food Stuffs Used Were 
Not Up to a Certain High Standard of Quality. 


*, 


The Finest Recipes 
in The World 


Would Be Improved Upon Greatly, If They Specified the 
Highest Quality og Ingredients Such as Voecks 
Bros. Better Meats. 


At Voecks Bros. You May Find the Choicest Cuts of Meat. 
Everything Personally Selected, For lU High Quality. 


/ BREAD MTFFIXS 


2 level cupfuls (1 pint) bread crumbs. 
/ 


» % cupful (2 ounces) flour. 


1 lex-el tablespoonful (% ounce) melted butter or short- 


ening. 
'i lex el teaspoonful salt. 
\V, cupfuls (% pint) milk. 
1 egg. 
2 level teaspoonfuls baking powder. 
Cover crumbs with milk and soak fifteen minutes".' Beat, 


smooth, add egg yolk, flour: salt, baking powder^and butter. 
Fold in egg white stiffly beaten. Bake in buttered muffin 
tins in a quick oven for twenty minutes. 


Sufficient for twelve muffins. 


GLUTEN OEMS 


2 cupfuls (1 pint) milk. 
>4 level teaspoonful salt. 
•»- 
/- 


2 level cupfuls (10 ounces) gluten flour. 
2 level teaspoonfuls baking ponder. 
Sift flour, baking powder and wilt together in a basin 
add egg well beaten and milk. Use scant measure of milk. 
Beat w»ll, and pour Into hot. greased gem pans, and bake 
in a quick oven for twelvft to fifteen minutes. Sufficient for 
twelve gems. 


RAISIN ROLLS 
; 


4 level teaspoonfuls baking powder. 
2 level cupfuls <H pound) flour. 
H level teaspoonful ealt. 
3 tabieapoonfulB <1H ounces) butter. 


OECKS BRO 


Better Meats 


* 


cupful fU P>«t) milk <scant). 
1 level cupful <H pound) Med«d and chopped raisin*. 
3 level tabiespoonfnls <1% wince*) sugar. 
H level teaspoonful powdered cinnamon. 
Sift flour with baking powder and salt twice, then rub in 
butter lightly with, tips of fingers and add one-half of egg 
well beaten, and milk. Turn out onto floured baking board. 
knead lightly, roll to one-fourth inch Jhfcknew. brush over 
with melted butter, eprinkl* over this, raisin-*, sugar and 
cinnamon: roll up like a jelly roll, brush over with r««najnd- 
«r of e«g. sprinkle with sugar and cut into three fourths 
of an inch in thickness, lay on itreased tins, and bake in a 
hot oven for twelve to fifteen mnlutcs. Sufficient for twelve 
""'Raisins are one or the foods of which more should be 
known: they are fifty per c*nt more nourishing than meat 
Smd far more healthful and natural. Ratelns are not only a 
«reat svstem builder, they ar» «l*o on« of the best fruit 
•tonics known, and In parity stand almost alone. 


HONET. NOT AND BRAN MCTT1NS 


H cupful barley flour. 
j iev»l cupful brafc. 
- 
2 iev»l teaspoonfnls baking powder. 
u level teaspoonful salt. 
4i cupful «hopptd nut*. 
% cupful 
fconey. 
* 
v 
V cupful milk. 
« 
^ 
1 l*vel tabtespoonful melt** shorteninc. 
Mix and sift dry ingredients, add nuts. mliv. h«i»y .md 
shortening and bake in s*m tins about twcnly.ftv* minutes 
Jn a. hot oven. 


BRAN GEMS 


»4 cupful (1% wince) bran. 
H cupful (2 ounces) flour. 
2 level teasponnfuls baklne powder. 
U lev! l^aspoonful salt. 
3 teaspoonfnls «1% ounce*) sugar. 
2-3 cupful <1 1-3 Si"*) 


and add to well-bwten ****** 
Put In wrtl-xrwsed gem pan* and make in J*rt m-n. 


Sufficient for eight g«"» - 


- .JELLY ROLL 
^ 


3 eggs — beaten. 
*H .cupful (« ounces) sugar. 
, 
~ 


1 tablespoonful milk or cream. 
1 level cupful <% pound) flour. 
1% -level teaspoonfuls baking powder. 


^ % teaspoonful vanilla, extract. 


1 level teaspoonful (% ounce) butter— melted. 
Jam or Jelly slightly •warmed. 
'' 


First grease a Jelly roll tin "and line It with buttered 


paper, allowing paper to come a little above, the jrim of tin. 
'Beat eggs until light, add sugar gradually, beat fifs mln- 
utes, add milk or cream, flour sifted with' baking powder. 
vanilla extract and butter. Spread mixture on prepared tta; 
bake In a quick oven for twelve to fifteen minutes, or uattt 
firm to touch. 
, 


Have ready sheet- of paper sprinkled with sugar, and 


turn cake into it Quickly remove buttered paper and spread 
over with jam or Jelly Aid roll up at once. Place on *1ev» or 
wire rack to cool. Jelljr roll may *• served not as a puddlac 
with custard sauce or cut In slices and served cold.' 
•""• 


Sufficient for eight person*. 
• 


DEVIL'S -FOOD 


2 tablespoonfuls (1 ounce) butter. 
2 tablespoonfuls (1- ounce) lard. 
1 level cupful (H pound) sugar. 
2 squares (2 ounces) unsweetened chocolate. 
2 eggs. 
H cupful (1 gill) milk,. 
l teaipoonfal vanlDa extract, _ 
3 level teaspoonfuls baking powder. 
1 1-3 level cupfuls (5% ounces) flour. 
, 
«,4 level teaspoonful salt. 


WHITE FROSTING: 


x 
A few almonds. 
2 level cupfuls a ponnd) sugar. 
1 cupful <H pint) water. 
2 egg whites. 
1 teaspoonful vanilla extract. 
14 level teaspoonful baking powder. 
PINK FROSTING:— Use pink- sugar in placi l O f 
. 
For Cake— Cream butter, lard and sugar thoroughly jo- 
gether. add chocolate melted, eggs well beaten. wOk. vynlUa. 
and floor sifted .with baking powder, and wit. - .Turnlntoa. 
Muare.* greased with floured cake tin. and bake lor fifty mm. 
utes in a. moderate oven. Turn out and cool. • 
For Frosting— Blanch. -Hhred and brown a, few almonos. 
Put sugar and water Into a saucepan. sUr-tmtly now and 
then and bring to bailing point, remove spoon and fcol! unto 
svrap forms a soft ball when tested In coKT water or JW - 
degree* P. by candy thermometer. Pour syrup gradually. 
wtulebeatlng constantly.' on whites of eggs »*«»«« 
bo-king powder until stiff but not dry.-add vanilla, 
tinue beating nntil mixture is cod. Set *"««* 
ing frosting In larger saucepan containing boiling 
, 
cook on tin. stirring constantly until mixture becomes grin- 
ular around edge of pan. Take from pan iOf hot water an« 
beat, using a wooden spoon, until mixture will hold its shape. 
Pour 'on cake and spread on back of spoon leavlnr a J™2K 
surfac*. 
Sprinkle with the prepared almoeds. Sufficient 


for a mcdium-sised cake. 


"LUFT4IVER" CORN MCTF1NS- 


2 level cupfuls <% pound) flour. 
3 level teaspoonfnts baking powder. 
1 level teaspoonful wit, 
1 cupful ««* pint) water. 


081. 


1FWSP4PERS 


in a bowl, add water 
'SL on a hot 


let*!1 WbleMWonfol of sugar may be added if 


Xctc that no es*s or shortening are used in t 


for twelve muffins. 


1FWSP4PERS 
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Pag» Twenty-nine 


ZICKLER 


Has a Fine 


Line of 
• 


Children's 
Shoes at 


Very Reasonable Prices" 


Th'at's what one of our lady customers told her 


neighbor,! ."When-you are in need of shoes for the 
children, something that will stand the wear, and 


. still be easy on your purse, just come to the 


J. R. Zickler Shoe Shop 


FIRST CLASS SHOE REPAIRING 


Onr Location Assures Better Shoes for Less Money 


1288. Walnut St. 
, 
Phone 343 


R. M^ 


•* 
.' 
* 
* 


Masseur and 


Olyinpla Bldg. 


or 


109 W. College Ave. 


Phone:—^Office 798 


Residence 2769 


R E C I P E S 


CHOCOLATE SPONGE CAKE ' 


% cupful (U pound) butter. 
2 level cupfuls (9 ounces) confectioners' sugrar. 
4 eggs, separated. 
2 squares (2 ounces) unsweetened chocolate. 


. 4 level tcaspoonfuls baking: powder. 


2 1-3 level cupfuls (9 ounces) pastry flour. 
Vi tcaspoonful salt. 
' 


1 cupful (ft pint) milk. 
. 


% teaspoonful vanilla extract. 
Cream the butter,'add one cup sugar gradually while 
stirring constantly. Beat the yolks of eggs until thick and 
lemon-tinted: add'to them-the second cup sugar while beat- 
Ing constantly, then combine the' two mixtures. Melt cho- 
colate- over hot water, cool and add to 'mixture. 
Sift to- 
gether flour, baking powder, and salt: add .alternately with 
milk to the mixture: add extract. Then cut and fold In the 
whites of eggs beaten until stiff. .Beat until ingredients are 
thoroughly blended. Turn mixture 
Into a well-buttered 


tuge pan and bake forty-five minutes In a moderate oven. 
Delicious with marshmallow frosting. 


Sufficient .for one large cake. 


. 
; 
SPONGE CAKE 


5 "eggs.' 
• 
• 


' *i teaspoonful salt. 
. . . . 


1 level cupful C& pound) sugar. 
1 level teaspoonful .baking .powder. 
1 level cupful (% pound) flour. 
1 teaspoonful lemond extract. 
Add salt to eggs and heat for fifteen minutes, add sugar 


and beat until very light, then remove beater,- sift in flour 
mixed with baking powder, add extract and mix carefully 


" and lightly. Turn into a well-greased and floured cake tin. 
and bake in a moderate oven for forty minutes. 


Sufficient for eight persons.. ' 
One of the oldest .kinds of light cakes that is still a unl- 
versa! favorite is the'sponge cake-.-. 


The popularity of the sponge cake is due to its lightness 
and its high nutrative- value, which makes it the'confection 
par excellence for children, while it Is easily handled with- 
out soiling the fingers. Fine hard-grain* sugar ^produces 
the best.sponge cakes; both the powdery and the 
coarse 
forms should bo avoided. Suitable sugar mixes readily with 
the eggs: the fine'grains assist in breaking and creaming 
the yolks. Coarse sugar has a tendency to remain crystal- 
line "in the sponge batter, and the baked cakes generally 
show specks on top in .consequence. 'This is most notice- 
able in those sponge cakes that are- made by beating the 
yolks and whites separately. ' 


Flour of a fairly soft riature is best for these cakes, and 


should be sifted before using, to make light mixing easy 
•without toughening the batter. 


SUGAR COOKIES 


1 cupful {% pound) butter (scant.) . - . : - . 
1 level cupful (% pound) sugar: 
2 eggs. 
_ 
. ' • ' ; 


1 tablespoonful vanilla water. 
• 


1 level teaspooriful baking powder. 
Enough -water to make a dough and roll out thin on 


board. 


Cream butter and sugar thoroughly together with a 
wooden spoon. Beat eggs until very light, add the creamed 
mixture, beat well, add water and extract. To one-half cup- 
ful of sifted flour add baking powder and sift Into other In- 
gredients, beat until light, and then add enough flour to 
•make a soft dough, about two level cupfuls. Turn onto a 
floured baking board, knead lightly, roll very thin, cut out 
with a cookie cutter and bake In a quick "oven for ten min- 
utes. These cookies are as good at six weeks as when 
baked. One tablespoonful' of crushed caraway seeds may be 
substituted for vanilla extract. 


Sufficient for fifty ocokies. 
- 
: 
. 
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New Perfection Oil Cook Stoves and Ovens 


The New Perfection Oil Cook Stoves turn 


kitchen hours into leisure hours. ^ .Their fine 
'cooking results and complete reliability are 
shown in millions of homes. Countless women 
have learned that the secret of freedom from 


long kitchen hours lies in their cook stoves. 


A ten minute demonstration will show you 


how Perfection's gas-like service will bring 
you better cooking results and the leisure'hours 
you deserve. 


FOSS 


Floto-Plane 


Washer 
Wul Do 
Washing in Leu 
Than An Hour 


The Voss Floto-Plane TT«her makes -wash day a wash 


hour and give* the housewife many additional hours of leis- 
ure that used to be spent in bending over the old fashioned 
wash tub. It washes soiled clothes CLEAN, and does its work 
quickly, efficiently, and economically. 


MIRRO 


Aluminum 
For Fine Baking 


MIrro Baked Foods are the 


most «ppetlzlnp. That's be- 
cause of the perfect baking 
quality o? MIrro. Aluminum as 
a utensil is a «7ondrrfull.v uni- 
form ooaJncior cf heat. Mhro, 
because of th» purity of Its 
metals and the thickness of the 
uteiu.I1. exctils In the. even. 
steady baking of. delicious 
foods. 
"We bare a complete 


Mirro stock here. 


ftOcflpirfs Sons 


" ' 
" ~ atKetaaSincdfl6A 


R E C I P E S 


APPLE SAUCE CAKE 
" 


'l level (cupful corn 
flour. 
: 


• ?i cupful buckwheat flour. 


' \ level teaspoonful baking powder. 


Vi level teaspoonful soda. 
' 
' 
, ^, 


1 lovel teaspoonful cinnamon. 
1 level teaspoonful cloves. • 
H teaspoonful allspice. 
1 level cupful raisins. 
% cupful honey. 
i 


1 level cupful applo saoce. 
' 
,' 


•'• "Mix and sift dry Ingredients, add raisins, honey and ap- 
ple sauce.'beating'thoroughly. Bake In loaf tin 
forty-fivo 
minutes in moderate oven. 
. 
• • 
• ' • • ; . 


' 
QUICK TEA CAKE 


2 level teaspoonfuls baking-powder. 
2 level cupfuls (% pound), flour. 
2 level teaspoonfuls sugar. 
>4 level teaspoonful. salt. 
i$ cupful Wt. pound) butter or lard. 
2 eggs—separated. 
»i cupful (1% gills) milk. 
3 level tablespoonfuls currants. 
Sift together flour, sugar, salt and baking powder. Cut 


In butter or lard with a knife, then rub in lightly with the 
tips of the fingers: add beaten yolks of eggs, milk, beat well, 
add currants, and whites of eggs beaten to a stiff 
froth. 


Mix and pour Into a buttered pan or cake rlner and bako In 
a hot oven for twenty minutes. Serve hot or cold. 


Sufficient for one small cake. 


"•' 
:'•-,-,-••-..•. 
JTKJ COOKIES 


1 cupful (% pound) butter. 
2 level cupfuls (1 pound) sugar. 
2 eggs, separated. 
. . 
1 cupful (% pint) milk. 
1 teaspoonful orange extract. 
1 teaspoonful rose extract. 
3% level cupfuls (1 pound 6 ounces) flour. 
1 level teaspoonful salt. 


FILLING: 
' 


1 pound fIgg. 
^• ' . 
2 level teaspoonf uls. grated orange rind; 
.. 
. 
1 orange. 
' 
. 
. 
. 
1 cupful (% pint) grape Juice. 
: 
. 
1 cupful (% pint) honey. 
: ' . . - : 
1 cupful <% pint) water. 
For Cookies—Beat butter and sugar to a cream. ' add 
yolk of eggs and beat well, add milk, extracts,. whites of 
eggs stiffly beaten, and flour sifted with baking powder and 
salt!. -Knead lightly on a floured baking-board and roll out 
very thin. Cut Into shapes and. spread half with the fig 
filling,.place the other half on top, and bake.In a moderate- 
ly hot oven for fifteen to" twenty minutes. 


For Filling—"Wash figs and cut «them . into dice, put 
them Into a' saucepan, add orange and strained orange 
and grape juice, honey and water: cover and simmer, stir- 
ring often until reduced to.Jam. Turn out to cool. 


Sufficient for twenty-six cookies. 


PEANUT COOKIES 


1 level cupful (% pound) ground, freshiy roasted pea- 


nuts. 
• 
• 
. 
; 
. 
' 
. 
!• level cupful (% pound) sugar. 
% cupful (1% gill) peanut oil.- 


, . 2 .teggs. 
. 
. 
. 
. 
1% Iwvel cupfuls (6 ounces) salt 
1% level teaspoonful-salt. 
^ 


2 level teaspoonfuls baking powder. 
- _ . . - , ' . 


Cream sugar and peanut oil. add beaten eggs and flour 
sifted twice with baking pow.der and salt. Mix in half the 
ground peanuts and sprinkle balance on cookies before put- 
ting them in a moderate oven. Bake about twelve minutes 


Sufficient for thirty cookteo. 


Some Good Cooks 


Are Extravagant 


Cook* 


Some Well Dressed 


Men 


Are Extravagant 


Dressers 


Men atfd young men, 
who are prudent, who 
know good tnerphan- 
dise—know when it is 
fairly priced, and who 
want full value for 
their money 


buy 
and 


FROM THE STORE THAT 
SAVES THEM MONEY 


GEO. 
WALSH 


CO. 


li 


OS) 


R E C I P E S 


SPICE COOKIES 


5 f e g g s . ' . . . . • 
. . 
2 level cupfuls (1 pound) sugar. 
, 


1 lemon. 
" 
4 level cupfuls (T pound) flour. 
v. level teaspoonful powdered cloves. 
% level teaspoonful powdered cinnamon. 
• 
_ 
Beat eggs and sugar together for fifteen minutes, add 
grated rind and strained Juice of .lemon, sand gradually flour 
sifted with baking powder, and spices. Mix carefully and 
drop by teaspoonfuls onto. greased baking tins. -Bake In a 
fairly hot oven for eight to. ten minutes. ' 


Sufficient for four dozen cookies. 


• 
CREAMED CRAB 


2 cups crab" meat. 
• • . . ' . 


2 cups white sauce No. 1. 
. 
' 
_ 
Cut the crab meat into fine pieces, add to white sauce 


end serve on toast. This serves six people. 
. . 


. 
• 
* 
. 
- 
- 
- 
* 
_ 
• 


CREAMED SHRIMP 
• 


2 cup shrimps. 


2 cups white sauce No.. 1. 
Cut the shrimps into fine pieces, add to hot white sauce 


And servo on toast. This serves six people. 


F 


GRIDDLE CAKES 


1 cup water. 
H cup condensed milk. 
2 cups flour. 
x 2 teaspoonf uls baking powder. • 
1 teaspoonful salt. 
Beat «gs. add condensed milk and water and 
sifted 
flour.' baking; powder and salt. Beat well and drop.by spoon- 
fuls on greased, hot griddle. Brown on one side, turn and 
brown on other ride. This serves sis people. 
. • 


MILK TOAST 


14 cop conoXnsea milk. 
H cup •water. 
*S teaspoonful salt 
< 
1 tablespoonful butter. 
Butter the toast and poor over It the hot condensed 


Bilk diluted with water and salt. 


STdHrTED EGGS 


3 tablespoorrtuls mayonalse. 
st tablespoonful salt. 
1 teaspoonful flneJy chopped parsley. 
Boll «KCS until hard. Remove shell. cut 
moved yolks and mix with parsley, roayonnaiw 
Refill whites and fasten with toothpick. 


and 
. re- 
salt. 


GINGERBREAD. 


1 cupful (H pmt) molasses. 
H cupful O4 pound) butter. 
54 cupful (U pound) sugar. 
1 cupful <?a pint) boiling; -water. 
1 !«vel cupful fl4 pound) chopped -walnut meats. 
1 Jevel cupful ("4 pound) chopped weeded ralrin?. 
3 level cupfuls (12 ounces) flour. 
>4 level teaspoonful salt. 
2 level teaspoonfuto powdered cinnamon. 
1 level teaspoonful powdered glnjrer. 


u n j a s s 
into a mixing: bowl with • 
*«r. pour in boiling- water and stir well, and let cool. Then 
artd nuts, raisins, flour sifted with baking powder, Apices 
and salt. Bsal up eggs and add them, then twrn Into a well 
inrased and floured shallow pan and bake in rood<rrat<« oven 
lor -40 minutes. Cool, and cut in squares 


Snfficiwit for IS 


SANDWICH FILLING NO. 1 


4 ounces cream cheese. • '. 
- x 


2 tablespoohfuls condensed milk. 
. 
. . 


% teaspoonful salt. 
. 


1 tablespoonfnl pimentos. 
• 
• 
Soften cheese with condensed mflk, add salt and pimen- 
tos and a dash/of, cayenne, if desired. Spread this mixture 
between thin slices of bread. 
' 
'- 
•. 


DAIXTT CINDERELLAS 


2 level teaspoonfuls baklnp powder. 
2 level cnpfuls (% pound) flour. 
% cupful tti pound) butter.' 
1 level cupful (« pound) sugar. 
1 egg. 
- 
.•% cupful (% gfll) milk. 
1 teaspoonful orange or almond extract." 


•f 
ACffT \VllltO 


81ft flour and baking powder twlc*. Cream butter and 
sugar thoroughly, together, add egg.well beaten, milk, ex- 
tract and flour. Mix well, turn out onto a floured baking 
board and roll out about one-half Inch.In thickness. 
The Clnderellas should be cut out with fancy cake cut- 
ters In diamonds, triangle*, squares, hearts, stars .and 
rounds. 
Brush tops of cake with unbeaten white of egp and 
dust over'with granulated sugar. Place on greased tins 
without letting the cakes touch each other, and baxe in a 
quick oven until nicely browned. 
Sufficient for 40 cakes. 


GRAPEFRUIT SHORTCAKE 


4 grapefruit. 
, . , , ' . , 
3 level teaspoonfuls baklnp-powder. 
. 
, 


2 l«-el cupful? <H pound) flour. 
»a cupful (4 ounces) butter. 
Milk. , • 
Sugar. 


SAUCE: 
Juice of the crapefrult. 
1 tablespoonful cornstarch. 
3 tablespoonfuls (1% ounces) butter. 
1 cupful «5 pound) sugar. 
1 egg yolk. , , . „ _ . 
1 tablespoonful vanilla «xtract. 
For shortcake:—Peel grapefruit. 
Separate sections 
carefully so as not to get !n any of the pulp. Hold .fruit ovor 
a bowl to keep Juice. Break sections into little chunks, 
wrinkle with a little sugar and set aside <not In cold place) 
tni shortcake is made. Mix flour, baking powder and salt 
and sift into a basin. Add butter and chop It in with a 
diver knife, until mealy, and wet to a soft consistency with 
cold milk. 
. ,. 
_ . 
Creas* and flour a round or square baklntr pan. r«t 
douch In and press it out with fingers to about one 5nch 
thick Place it in a hot oven for the first ten minm-s. th*i 
lower heat and leave it for about t«n minutes lonser. or 
until It Is brown. 


MERIXGUK 


3 «ss whites. 
*s cup potrd«r*d sugar. 
it teaspoonful lemon extract. 
Beat «:cs until stiff, add sugar slowly, beating all th* 


tlm*. Flavor. 


'\ 


PCMPKIX Pffi 


cups cooked pumpkin. 
cup condensed milk. 
cup sugsr. 


teaspoonful cinnamon. 
»f«srtoor.ful nutmeg. 
t«i*r*onf«l cloves. 
cup water. 
Jcnspfonftil salt. 
a' CCR and all Injrred»«ats. Mix weH and 
pour 
'd :»?<• tnwt. Bake in moderate oven until firm, 


rw 


VVSPAPERI 
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Page Thirty 


Good Things 
To Eat 


Our years of 
experience in the 


Grocery Business have enabled us to 
select "just the VERY BEST in 
Foodstuffs. 


You can always get the Von- 


,-"" 


Best at Scheil Bros, at prices 
that are never high. 


Use Your Phone — Our Deliveries 


Are Always Prompt 


Just Vhone 200 For Food 


SCHEIL BROS. 


Chase & Sanborn's Coffee and Teas 


JOIN OUR 


SILVER CLUB 


Homes of Happiness 


'Marked^ by Silver Refinement and the 
Content of a Table Setting to be I'rotid of 
Let the Dollars of Easy Weekly Pay- 
ing Start Your Family Silver Service 


Put this famous Silver 
/ 


in your home today 


• Weekly Payments 


"1847" Roger Bros. 


Same Price at Cash Stores 


KAMPS JEWELRY STORE 


36th Year 
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R E C I P E S 


PEA SUGGESTIONS AND RECIPES 


Ser\e buttered pens in a border of boiled rlc« and omit 


the iiMial potatoes from the menu. 


Mold i>c.<8 in unsweetened lemon jelly for an 
appetizing 


.salad to fcctvo with mayonnaise. 
' 


f 
\ 


Teas may be mixed with sardines "or nalmon and hard 


boiled eggs and served on lettuce with mayonnaise for a sub- 
stantial salad. 
i^ 


Ctearned peas make a splendid sauce for any fish loaf. 


Used in this way they also take the place of vegetable. 


The liquid from canned Peas is rich in vitamins and 


should ne\er be thrown away. If not served with the peas 
it may be us>ed in flavoring toups and gravies. 


Peas in Potato Xe«ts—Make nests of manned potato by 


moulding nouno into flat cakes and pressing a round bottom- 
ed cup into the tenteis of each. Kill centers with ciearned 
Canned Peas., brut.li the potato aiound the edge w-ith egg 
>olk and brown in a-hot oven. 


COKX SUGGESTIONS AND RECIPES , 


- , 
COKX AXD TOMATOES 


One can Corn. 
One small can Tomatoes. 
One tablespoonful Butter. 
Pinch of Salt. 
One teaspoonful Sugar. 
Seasoning. 
Chop tomato pulp fine and add to the corn, simmer to- 


gether fifteen riiinutes. then add the seasoning, soda and but- 
ter. 
Cook for A few moments before serving. 


I 


SUCCOTASH 


\ 
One can Corn. 
1 cup Biead Crumbs. 
One can Lima Beans 
1 tablespoonful Butter. 
Seasoning. 
Cook all tqgether fifteen minutes. Sene 
hot. 
Was 


beans may be substituted for lima beans and a small piece 
of bacon for the butter. 
' 


N 
. 
SCALLOPED CORN" 
— 


One can Corn. 
^ 
__ 
/ 


1 cup Bread Crumbs. 
1 tablespoonful Butter. 
One half small Onion, chopped. 
Seasoning. 
One Green Pepper or Pimiento. 
Mix corn with seasoning and onion and place in layers 


in a well'grsased baking dish'with the bread crumbs and 
pepper. Scatter bread crumbs over top, dot with butter and 
bake half an hour. 


-CORN-FRITTERS 


One can Corn. 
One well-beaten Egg 
One cup Flour. 
• ' 


I1* teaspoonfuls Baking Powder. 
One half teaspoonful Salt. 
1 teaspoonful Sugar. 
M»lk. 
Sift the flour, salt and baking powder together and add 


the corn, the sugar and egg -well beaten. Add suff.cient milk 
to make a good-drop batter: fry in deep fat to a golden 
brown. 


I 
I t 


R E C I P E S 


CUSTARD VIE, 


2 eggs. 
% tea«poonful salt. 
'4 cup sugar. 
1 cup condensed milk. 
',£ cup water. 
3z teaspoonful vanilla. 
Sprinkle nutmeg. 
Beat eggs slightly, add other ingredients, nils and pour 


into lined pie tin. Sprinkle nutmeg over top.'"Bake in mod- 
erate oven-until firm. 


CHICKEN A LA KING 


2 cupfuls of cooked cubed chicken. 
% cupful of cut mushroom*. 
1 green pepper. 
' 
/ 


2 tablespoonfuls of flour. 
4 tablespoonfuls of butter. 
1 cupful rice or vegetable water. 
' ' 
Remove all seed and pulp Irom the pepp«r and chop it 


up fine. Peel the mushrooms and break them Into 
fine 
pieces. Melt the 2 tablespoonfuls of butter directly over the 
chafing dish flame or grill and saute the mushrooms and 
peppers in It. Add the rest of the butter and slowly stir in 
the flour. Add the rice water, stirring all until smooth."' 
Cook until it bolls for one minute, then place in the pan 
over the hot water, add the chicken and cook for five-min- 
utes. Add hot seasoning. Serve on toast. 
* 


CREAMED EGGS - 
— 


6 hard-boiled eggs. 
Vi teaspoonful of salt. 
1 tablespoonful of butter. 
. 
1 tablespoonful of flour. 
- 


1 cupful of rice* water or vegetable stock. 
Melt the butter djrectly over the chafing dish flame or 


grill add the flour, &tlr until smooth and slowly stir in the 
rice water. Cut the hard-boiled eggs/Into small pieces, sav- 
ing out the yolk of'one. Add the chopped egg to the white 
sauce and continue the cooking over hot water. 
Add the 
salt. Serve on points of toast and garnish with the 
yolk 


of 1 egg rubbed through a fine strainer and sprinkle on top 
of the whole dish\ 
/ 


PAJJNED OYSTERS 


25 oysters. 
H teaspoonful of salt. 
2 tableapoonfuls of flour. 
2 tablespoonfuls of butter. 
1 cupful of oyster liquor. 
Heat the oysters directly over the flame until the edges 
curl. Add the butter and flour, which has been mixed with 
a little of the oyster liquor to make a smooth paste, and 
when blended add the rest of the liquor to make a white 
sauce. Continue cooking over hot water for a^ few minutes. 
Ser\e with toast. 


STRAWBERRY PUDDING 


6 tablespoonfuls (3 ounces) butter. 
% cupful (4 ounces) sugar. 
1 egg. 
* 
1 teaspoonful strawberry extract. 
1 cupful (% pint) milk. 
3 level teaspoonfuls baking powder. 
2^4 level cupfuls (9 ounces) flour. 
% level teaspoonful salt. 
1 quart strawberries. 
Whipped cream. 
Cream butter and sugar thoroughly together, add egg 


well beaten, strawberry ext-act, milk, flour sifted with bak- 
ing powder and salt. Beat with a wooden spoon for three 
minutes, turn into a large well-greased mold, cover, . and 
steam steadily for three hours; Turn out and serve with 
strawberries, crushed, and whipped cream 
sweetened' to 
taste. Other fruits may be used in place of strawberries. 


Sufficient for five persons. 


Why 
Cheaper? 


f 


for 
y our- charges 


CU»«- Dental Woik- are so 


reasooalfle. 


OURi^NSWEItlS— 


we* serve 


CDTSnX/ST 


are reiatrvely the 


a few. 


the saving 


HOTTB8: 


5P.M. Ermines— 7 P. 
MU to 8 P/liL— Sundays 
>fcjr Appointment 
Only** 


' Plate Work i 


Specialty 


AH Work Gum 
iDimt >-..«• 41 ^p 


Gold WingB . .s.... $£>vp 
Grown and Bridge Work. 


pflp to0€li •*...••••..• 


Plate* 
.... 


and1 Estimation 


Telephone 3902 


I 


Appleton Dental Parlors 
123 W. College ATO. -Acrow-from Pettibone's 


\1 
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Who Can Cook 
In a Cold Kitchen 


}Iake your home comfortable next winter. Have a 
superior furnace installed by the "Furnace Men in 
the Furnace Business.'' 
Ask your neighbor, she 


has one. 
v 


Home Hot Blast 


Furnaces 


Get Our Estimates 


Tschank & Christensen 


The Furnace Men in (he Furnace Business 


Phone 53 A 5804 . ' 
807 W. College-Avenue 


Neat and Clean 


You Are Near 


Real Eats 


Always Open 


Regular Dinners 


Chicken on Sunday 


O»hko.h 


Pure Foods 


Appleton 


Price* Reasonable 


^ ' - R E C I P E S 


SCALLOPED RICE AXD CHEESE 


2 cupfuls of cooked rice 
1 tablespoonful of o:l. 
1 tablespoonful of flour. 
, 


1 cupful of finely grated cheese. 
1 cupful of rice water. 
, 


. 
Bread crumbs.; 


•• 
StJr the flour Into the oil until a smooth past* if formed. 


Add the rice water slowly, stirring constantly and the grated 
cheese. Arrange the cooked rice in a well greased 
baking 


dish and pour the cheese sauce over It. Sprinkle the top 
with broad crumbs and brown In the oven. Serxe hot. 


AX UNCOOKED~TOMATO CATSUP 


2 quarts of rod, ripe tomatoes. 
1 cujiful of onion'. 
U cupful of salt. 
1 cupful tS sugar. 
3 cupfuls of vinegar. 
Dip the tomatoes- quifkly Into rap'dly boiling water, dip 


in and out of cold water and peel. Put Into large preserving 
kettle and add th» Winded spices and vinegar, pour over 
the tomatoes. Seel the jars. Label and store In cool place. 


CHOW CHOW 


8 cupful«: green tomatoes. 
4 cupfuls tiny green cucumbers. 
6 cupfuls *vhlte button onion*. 
. 


T head cabbacA. 
2 heads cauliflower. 
2 Kialks <-<Ier>. 
' 


2 r»d pcppfr«. 
2 gr«H?n p**pp*r^* 
& cupful-»-vinesar. 
2 cupfuls Vrown sugar. 
1 cunful flour. 
"6 tabl««'p<v>nful<! mustard. 
I tcasjwxnful c^rry powd'r. 
Cut tomatoes Into iuart«>r«: cut cucumljers Into small 


pv-ces: cut csbbaco. but <!o not chon ft fin": separate cauM- 
flcaTs Into imall flow^rottd-s: cut onions: also cut peppers 
and rclny Into small «trlp*. SOak'thln vegetable chow in 


and -.vator 10 f^t\vr ox'^r-nlsht. In the morning br-ng 
n to'thc l-oilms Voint In -the same brine and drain. Mix 
the mu«tard ard n«ur in a large kettle and add enouuh 
vineaar to mil.« a imooth past*. 
Add the curry powder, 


brown KUicar nnd the ren of the vinegar. 
H*at until lh« 


misture I" thi'-V. and ndd the drained vegetable chow. Cook 
for five mJnutu«. Carefully pa«-k Into sterilized jar? and 


CKKOLE RICE 


2 grc«n 
3 onion 
S4 rupful ham. 
4 tablc,<T>oonfal«( of oil. 
J cupful of rice. 
3 cupfuls of tomato ja!«. 
•4 tomatot?. 
M"lt th« «hortenlngr. and Mut« In thl« on the rrwn pep- 
pers finely clx>j>pftd. th* «l!r«5 onion and the haw. finely 
ground. Put tb<- rice In a *!<««• and dip Into rapidly boiling 
water for flv- m)nut<* AA3 with th« tomato Juice to the 
other lngr«Ji«nt« 
Cook directly over'th", fire for 20 mln- 


«!«< add ih«- who]* tomato** cut into rflce* and flnlih th« 
cooking In the top of a double toiler. When the rice Is puff- 
ed and flaky :he dl«h Js ready to serve. 


HEAD IJETTtTK WITH ROQUEFORT CHEESE DRESS- 
1X6 


7*>aw« from * larje 
firm 
h*ad of )MJ«C*. Cut In quart*™ l»ncttov:«e. dltpo«e on chUI- 
«d Individual plate* and Juw br-for* s»rrtng pour over Roque- 
fort cheese dr**«ij5g jnafl* »* folloTlng«: Work 1-3 cupful of 
rrumblfl Roquefort cbf-ere to a fT**m. ijradnally add « WWe- 
jfpoonfuls of olive oil. «4 t^rpoonfn] «»!«. 14 tea^poonfnl i»ij>. 
rika. f. g. «iv/nn«> ST«I 2 Mblwponmfol^ vJn»«ar, Jrtlrr!n« coa- 
stantly. Chill and before serving beat thoroughly, 


R E C I P E S 


-MUSTARD RELISH 
- 
J 


1 pint Cucumber*. 
1 pint onions. 
1 cupful string beans. 
3 green peppers. 
3 red peppers. 
1 pint tomatoes. 
2 cupfuls \inegar. 
4 tablespoonfuls flour. 
1 cupful sugar. 


•* 
3 tablespoonfuls mustard. 
H tablespoonful turmeric. 
Cut the vegetables before measuring, halve the toma- 
toes. cut cucumbers into slices, string beans in half and 
chop peppers after removing seeds and pulp. 
Soak 
the 
vegetables In a brine of salt and water overnight, 
drain 


and stand in clear water for two hours. Drain «nd scald 


" in fine-half of the quantity of vinegar used in the dressing 


and the same amount of water. 
" • to> make the dressing, mix the mustard, turmeric, flour 


and sugar together. Add the vinegar slowly, stirring to_ 
make a smooth paste. 
Cook over hot water, stirring con- 


stantly until the mixture thickens. 
Drain the vegetables and pour the mustard 
dressing 


over them while it Is hot. Mix well and pack in sterilized 
jars. Seal, but not too tightly, and simmer in hot water 
for 20 minutes. Remove, tighten Jar lids and label. 


x 


BAKED BEAN SOUP 
\ 
' 


2 cupfuls of cold baked beans. 
^ 


4 cupfuls of water. 
Salt. 
2 slices of onion. • 
•U sliced "carrot. 
2 tiblenpoonf ul« of fat. 
2 tablespoonfuls of flour. 


' Put th* beans, onions and' carrot* In a saucepan with 
four cupful* of water, and allow to simmer for half an 
hour. Put through a colander or coarse sieve. Add a little 
salt and tfce flo-ur and fat which have be«n cooked together. 


TOMATO 90€P 


1 can of tomatoes. 
2 cupfuls of water. 
2 ttaspoontuls of sugar. 
14 teaspoonful sod*. 
•>i teaspoonful of salt. 
2 tablespoonful)i butter. 
9 Ublespoonful* of flour. 
Cook the tomatoes, water, onion, sugar and soda to- 


jcether'for 20 wlnut«s. Strain: add th* »»». Melt the but- 
ton add the flour; sUr until smooth, then add to the tomato 
Juice. Cook tor ten minutes. 


PCTFS 


T level taWcspoonful* preserve (cherries or 


1 cupful 04 plntt wlllk. 
J level tablespoonful (% ounce) melted 
% cupful (U pound) sugar. 
2 level teaspoonfuls hafcing iwvder. 
>& level teaspoonful salt. 
] cupful <U pound flour.) 
Beat yolk of <>*»: well, add sugar and melted 


B«»t slightly. Add milk, flour Mfled with wilt and 
wwder. Beat sOlRhtJy acaln and add well-beaten white and 
Jnore flour if ncc"*!«ary to make Mill1 batter. Have ten cups 
well Rtxsa^ed nnd put In each <vne tabl«finoonrnl of 
hatter. 


lh»n onf t»blwi>oonful of prowve. Cover iw*erve with 
another tabJospoonTnl of hattw. r«t cup* In rteamer and 
cook 25 minute*. S<-n« In-nttdlM? y with nn.v heavy siu"" 
<3<*U«<J. These may alx» he 3.:»it^. Sufficient for 
10 
I»JT' 


Better, Cooking 


Comes With 


Better Hdwe. 


BIG 
REASONS 
WHY 


1 


Every little detail is important. The stove or 
range is most important to successful cook- 
injr. 
The stove or range is most important. 


Every housewife knows that her range must ,cook 
evenly and act the same one day as it does'thc next. 
2 


Good kitchen utensils save time, and help in 
preparing every meal as well as.things that 
must go in the oven. 


3 


Vacuum cleaner*, washing machines, and ap- 
pliances of that kind, give the housewife more 
opportunity to do'her cooking by making her 


other work lighter. 


Here at the Outagamie Hardware Co. you will 


find these big helps to successful cooking, from 
our stock of good hardware. 


Outagamie Hdw. Co. 


PboMl42 
W. Ootlefc At*. 


WSP4PF-R! 


^^ 


Evening, June 30, 1925 
AfPLETON POgT-CRESCENT 


R E C I P E S 


CREOLE OYSTER GUMBO 


2 dozen oysters. 
. 
1 Spanish onion. 
2 tablespooafuls of olive oil. ' 
' 
/ 
, \ tablespoosAti of 
flour. 
— 
J 


xl tsaspoonftft of suit. 
. . - / . • 
v 
. Drain the liquor from' the oysters and save. Heat the oli 
•ad add the chopped onion. Add^the flour and salt. Cool for 
a few minutes and add the oyster liquor and'the oysters. Cook 
.for five minutes longer, and serve. 


-! • 


/ ~ , 


CONSOMME 


' 
3 pounds of soup beef. 
3 pounds of veal knuckle. 
• . 
v 
. 3% quarts of water. 
6 slices of salt pork. 
1 cupful each of chopped onion, celery, carrot. 
1 bunch of parsley. 
, 
' 
i tablespoonf ul of salt. 
- 


Cut" the salt pork into flne pieces and brown. Add the 
veal, cut into pieces, add the'beef and'sear together with 
•alt pork. Add the water and any cracked bones and sim- 
mer for three hours. Add the vegetables and salt and cook 
an hour more. Set aside to cool, skim the fat from the top • 
and strain the consomme through several thicknesses of 
Cheese cloth. Serve hot. 


tfm-f-.*•*—— 
^ 


WELSH RAREBIT 


1 tablespoonf ill of. butter. . 
. . . . . . 
. ,,\2 cupfuls.of grated Araerican'-Cheese. 


•V % cupful of cream. 
. 
, 
• 


• 
Buttered soda crackers or .toast. 
Melt the butter in the blazer oi-er the hot-water pan in 


which the water should be boiling. Add the grated cheese 
and the cream ;alternately. a little at a time, allowing the 
cheese to melt slowly. 
. ' . , . • . 
Keep over the hot water while serving and serve on 


• buttered crackers or toast. 


BEEF STEW 


5 pounds of stewing beef. 
1 onion. 


• - 1 carrot. 
- 


6 potatoes. 
. 
. 
' 
1 turnip. 
' 
. 


6 cupfuls of water. • 
. . . 
'.• 
• 
1 green pepper. 
Select a piece of shin-meat, the flank end of a roast or 
a cut of the chuck ribs, as these contain fat meat; lean meat 
and a, little bone, all of which are necessary to a good stew. 


Cut the meat from the bones, wipe the bones carefully 
• to rem6ve any small cracked pieces and place in stewing ket- 
' tie. Add the 6 cupfuls of boiling .water.; ;• 


'• 
Melt a piece'of fat, from the meat,- in a shallow pan and 
cook the cut oflion in it until brown. Slice and brown the 
1/carrot and turnip, and add to the kettle..... 
. . / 
Braise the meat in these same fat .drippings, turning fre: 
fluently and cooking on all sides until white, which closes 
-the meat tubes and keeps the juices within the meat during 
the' long slow cooking that follows. Add ths meat and the 
drippings in which it was cooked'to the stewing kettle. Re- 
move seeds and pulp from pepper.and add to the stew. _ 
Simmer slowly for three.hours or until the meat is ten- 


der 
Skim the fat from the kettle and remove the bones. 


Add the potatoes, which have been washed, peeled and cut 
in Quarters. Cook until these are done and the meat will 


" be ready to serve. Arrange the carrot, turnip, onion, pepper 
and potato around the meat on a platter. Thicken the stock 
left in the kettle with shortening and flour. 


CASSEROLE OF VEAL WITH CARROTS AND PEAS 


" 2 pounds of breast of veal. 
. • 


2 pieces of salt pork. 
4 carrots. 
, 
• 
1 cupful of peas. '•"' 
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fhti Paint with an 


: 
Enamel-Like Finish 


KITCHENCQTp will transform 
any kitchen into a place of cheery 
brightness and cleanliness. Its 
smooth, enamel-like finish livens 
up dark walls and corners and it is 
hot\ affected .by temperature or 
smoke fumes. May be washed re- 
peatedly—retains its bright color 


. and smooth surface. Furnished 


in a wide variety of pleasing colors. 
This paint is also suitable for bath 
room, hallways, pantry, closets, 
fruit cellar or laundry. For ea«« of 
'" 


application, and for covering and 
spreading qualities. Kitchencote 


; no equal. 


i your paint MtedioM at our store. 


Hauert Hdw« Co. 


W. Oollefe A*a. 


3 potatoes. 
" 
* 


1 onion. 
. 
. 
. 
- 
. 
' 


Cut the veal into small pieces and sear it in a shallow 
pan in drippings from one piece of the salt pork. Place the 
veal in a glass casserole greased with the salt pork. Brown 
the onion in the salt pork and add to the casserole. Cut the 
second piece of salt pork Into small squares and add to cas- 
serole. Cover meat with water and cook in oven for an hour. 
Cut the potatoes and carrots'into disc-shaped pieces. Add 
these with the peas to the casserole about half an hour be- 
. fore.it Is ready to take from the oven. Blanched rice added 
at the same time is often a welcome addition. 
\ 


, 
LAMB KIDNEY STEW 


6 lambs kidneys. 
1 teaspoonful of salt. 
2 teaspoonfuls of drippings. 
2 tablespoonfuls of flour. 
1 cupful of water or meat stock. 


1 Remove all skin and'fat from the kidneys and set them 
in water to cover, to which a handful of salt-has been added. 
Let stand three or four hours, or. if. possible, over night. Re- 
move water, put in pan with fresh water to cover and slowly 
bring to boiling point but do not boil. . Drain arid cut into tiny- 
pieces. Brown the drippings and saute and cut kidneys in 
them. Add the flour and stir until smooth, then the water 
or meat stock slowly, stirring constantly to make a smooth 
gravy. Pour over toast on a hot platter, and serve. 


ROASTED MEAT LOAF 


3 cupfuls of finely ground raw meat (about 3 pounds). 
2 cupfuls of soft bread crumbs. 
2 slices of bacon. 
1 cupful of celery; 
1 green pepper. 
'.^'. 
' 
'' 
1 onion. 
." / 
; 


Mix the finely ground meat with the bread crumbs and 
celery. Add the chopped green pepper, a little-salt and pep- 
per, the egg well beaten. Add enough water to make mixture 
moist and pack into greased brick-shaped pan. Place in ice- 
box to chill and remove when cold to a'greased roasted pan, 
turning the loaf out of the mold. Place the bacon cut in 
thick strips on top of the loaf and also slices of the onion. 
Pour a cupful of thi ntomato sauce over the whole and roast 
the meat in a hot oven' for from fifty minutes to an hour. 
Serve hot with tomato sauce, sliced onion and crisp bacon. 


PLAIN SOUFFLE 


2 tablespoonfuls of shortening. 
' 


2 tablespoonf uls of flour. 
' , 
' • 


% cupful of milk or water. 


- 
3 eggs. 
• , • 
' 
. " 
' 
•Melt the shortening, stir in the flour until smooth, remove 
irom the fire and slowly stir in the liquid. Add the salt and 
cook for three or four minutes or until a thick, smooth sauce 
is made. Beat the yolks of the eggs until creamy and add to 
the sauce. Remove from the fire and add the. stiffly-beaten 
whites of the eggs. Pour into a buttered baking- dish, place 
'dish in a pan of hot'water and bake in a slow oven for 20 or ' 
25 minutes. Serve at once. 
• / 
The dish in which a souffle is baked should be broad and 
wide, rather than high and narrow, to'prevent the souffle 
from rising too high in the center and,then falling. 
It. is 
a big help to pin a buttered paper band around a souffle dish 
before baking, so that it will rise easily without overflowing. 


CREAM OF .CORN SOLT 


Chop corn (1 can) very flne: add 2 cupfuls boiling water, 
cook slowly 20 minutes. Scald 1 slice onion with 2 cupfuls 
. milk. Remove onion, add milk to corn, add 1U teaspoonfuls 
sugar. Melt '2 tablespoonfuls butter, add 2 tablespoonfuls 
flour, stir until well blended, add enough of the first mixture 
to make of the consistency to pour. Combine the two mix- 
tures: add 1 teaspoonful salt and % teaspoonful white pepper. 
Beat thoroughly. Keep hot over hot water. Serve in bouillon 
cups .with 1 tablesDOonful whipping cream. Sprinkle with 
paprika. 


R E C I P E S 


MINCE PIES 


Mince pies should always be made with two crusts. For 


Thanksgiving and Christmas pies, puff past* is often used for 
rims and top crusts, but never'for the under crusts. Use a 
good plain paste for the latter. Fill pans lined with plain paste 
with mince meat, cover with rich paste, flute) rim with fingers, 
and. bake 35 minutes v|n a hot oven" for the first 10 minutes. 
Reduce heat and finish baking. Serve hot with Yankee hard 
sauce or plain with cheese "fingers.'* 


> 
CRANBERRY JELLY 


Wash, pick' over, remove stems from 1 quart of cranber- 


ries. Add H cupful water: place on range and as soon as they 
begin to cook add U teaspoonf ul of soda. Stir well and skim 
off all froth that rises to the top. Cook until berries are very 
soft, (watching carefully that they.do not burn). Rub through 
a strainer, throw away skins, add.2 cupfuls sugar, cook slow, 
ly until sugar is dissolved. Turn into.serving dish and when 
cool, cover to prevent a tough skin forming on top'. 


HOT SLAW 


Shave X medium-sized head of white cabbage as fine as 
possible. Serve with a dressing made as follows: 


Beat the yolks of 2 eggs slightly, add slowly U cupful 
each of-hot water and hot vinegar, beating constantly. Add 
a tablespoonfuls butter/«i teaspoonf ul salt sifted with li tea- 
spoonful of mustard and U teaspoonfnl pepper. Add grated 
onion to season delicately. Stir mixture over hot water until 
it thickens to the consistency of cream. Add cabbage, mix 
well, place on range. Stir until thoroughly heated. If de- 
sired add 2 tablespoonfuls of sugar. 


, 
APPLE ALMOND AND CELERY SALAD 


Mix equal'measure (1 cupful each) of Jonathan applw 
cut in Julienne strips (match-like pieces 1 Inch long), almonds 
blanched and each kernel cut In I lengthwij* strips and each 
'strip dittoed, and tender celery hearts cut the same. Toss an 
lightly together, moisten with creaminayonnalse and arrange 
in individual nests of crisp lettuce heart leaves. Mask with 
more mayonnaise, sprinkle with paprika and serve very cold.. 


PCMPKIX PIE 
'' 


Une a deep pie pUte wtth rich pastry. Wet the rim with 


cold water and lay around an Inch wide strip of pastry: *l«t« 
with the fingers bunding the rim up wellv Brush over wtth 
slightly beaten white of egg. Ml wjth the following mixture: 
Mix 1 cupful sugar, H teaspoonful nutmeg. Itt teaspoonfuto 
ginger. I teaspoonful cinnamon and f. g. of salt, Add to 1 
cupful cooked and strained pumpkin or squash, add 1 cupful 
thin cream or top milk. 3 eggs slightly beaten, mix thorough- 
ly (tf cupful of brandy is a great addition). Bake *5 minutes 
in a hot oven for the first 10 minutes to set pastry: reduce 
heat and finish baking. Serve cold with whipped cream. . 


CHOCOLATE ICE CftEJUt 


Beat 2 eggs slightly: add «4 cupful flour. 1 cupful sugar. 
and 2 cupfuls of milk: cook In double boiler 20 minutes, stir- 
ring constantly the first 10 minutes, afterwards occasionally. - 
Melt 2 squares of unsweetened chocolate, add 2 tablespoon- 
fuls sugar. 2 taMespoonfula boning water, cook until gjowy- 
stirring constantly. Add to egg mixture and chin. Ada-* 
cupfuls of cream. H teaspoonful salt, l tabJespoonful vanUTa 
and freeze. Serve in tall stem glasses^ with tnarshmanow. 
sauce. 
_ 


FRENCH tmESStXO 


Rub the salad dresslne bowl with a cut clove of garlic. 


Mix In it '4 tcaspoonfal «UU H teaspoonful paprika, f. g. of 
"caFenne. 2 tablespoonfuls.vinegar and « taMespoonful* olive 
oil. teat tboroufiWy. Chill s»n-l Just before serving best again. 
then poor over salad. 


/ 
*•• 
VOIGT'S 
"YOU KNOW THE PLACE" 


Important 


> Accessories 
to A Woman's 


Toilet Kit 


. The woman who is particu- 
larin her choice of toilet ar- 
ticles knows that she can 
find satisfaction at Voigt's. 


She knows that somewhere 
in the most complete stock 
here that she will find the 
very things she wants so 
much. 


The woman who gives care- 
ful attention to her appear- 
ance ' comes to Voigt 's for 
the little toilet accessories 
that she needs. 


Kodak-- 


Page Thirty-one 


As You Go! 


Careful choice of the kodak or camera 
that you are jrohi£ to use this summer 
is most important. 
. 


By -choosing tho one you want from 
the fine selection to be found here at 
Voigt '» you can be sure that you are 
also selecting satisfaction. . 
We have a complete line of kodaks, 
cameras, films and other necessities /of , 
the amateur photographer.- 
We do developing and printing. 
( ; 


A Cooling Soda 
Sundae at Voigt's • 


Fqrv many years Voigt's soda fountain 
has -been famous as' a place where the 
coolest and most pleasing sodas and 
sundaes can be found.' Get into th'e 
habit of coining to our soda fountain 
whenever you are downtown. 


You 11 Find 
Good Whole- 
y some Candy 


at Voigft's 


This >. drug store -has always 
been ^ known for 
the fine 


quality of pure candies that 
can 'always be found here. 
People'.who have never cared 
i much for candy usually come 
'here •vhen^they \do feel in 


• the mood ;f or indulging their 
sweet-tooth. 
An;l the habitual candy fan 
always 
finds 
satisfaction 


here. It ,pays to come to 
Voigt's 
when you want 


something good. 


VOIGT'S 
"YOU KNOW THE PLACE" 


\ - 


R E C I P E S 


: \ 
MACAROONS 


Work 1 cupful of "almond paste and lv cupful of confec- 


tioners' sugar on a marble slab or large platter tmtll smooth. 
Then add the whites of eggs, one at a time, until 3 have been 
added, work mixture with the hands until smooth between 
each addition. Then use spatula until ingredients are thor- 
oughly blended. Drop from the top of a teaspoon in small 
cones one inch apart on a buttered paper laid over a baking 
sheet. Bake 15 to "20 minutes in a slow oven. If liked soft 
they should be slightly baked. Remove from oven, invert 
paper on cake cooler, wet with a cloth wrung from cold wa- 
ter: and the macaroons will readily slip off. This mixture is 
stiff enough to hold Its shape but spreads In baking. 


APPLE CELERY AND NIT SALAD 


Pare, core and cut flne flavored appies in straws 1 inch 


long, allow % an apple for each portion. Sprinkle with lemon 
.Juice, cover and set aside In a cool place. Cut in match-like 
shreds 1 inch long, tender stalks of crisp celery, having half 
as much celery as apple. Toss lightly together and mix well 
with mayonnaise. Pile pyramid like In individual nests of 
lettuce heart or well bleached chicory leaves. Mask with 
more mayonnaise and sprinkle .thickly with hickory nut meats 
chopped moderately. 


LEMON PIE 


Mix fi cupful sugar. 2H tablespoonfuls cornstarch. 2 ta- 


blespoonfuls'flour and f. g. sait add gradually 1 cupful boll- 
ing water, stirring constantly. Cook in double boiler until 
thickened, add 4 tablespoonfuls lemon juice and the grated 
rind of 1 lemon, add 2 tablespoonfuls butter and 2 egg yolks 
sllghtlv beaten. Cook l minute. Remove from range. Turn 
into a"deep pie pan lined with rich pastry. Wet edges and 
lav around rim a strip of pastry l Inch wide, flute rim. bund- 
Ink it up well. Cook mixture, turn into lined pie pan. Bake 
in a hot oven for the flrst 10 minutes to set pastry: reduce 
heat and continue .baking 25 minutes. Cool slightly, spread 
with meringue made of the stiffly beaten whites 2 eggs and 2 
tablespoonfuls powdered sugar.- Sprinkle lightly with gran- 
ulated sugar, return to oven to cook and brown meringue. 
Chill and serve. 
' 
• 
' 


CREAM OP 
SOW 


Chop the outer stalk* of celery and pound in a mortar o> 
wooden bowl. Cook in double boiler with 2 slices of onion. 
andTcupfuls milk *3 minute*. xMelt 3 tablespoonfuls butter, 
add » tablespoonfula flour, stir until well M«n««f *««"£*£ 
iiallv pour on not milk. stirring constantly. Season with J4 
teaspoon salt. U '*«*'*»»'»' «3S7 **" nn* ¥ iSf'SS: 
• f ul white pepper. Add H cupful hot cream. «r*ln and serve 


In hot bouillon cup*. Add a sprinkle of finely chopped pars- 
Hy. Serve with browned cracker*. <See New Tear a dinner). 


. To5cupful»of cooked green corn <or lean of corn), finely 


chopped, add 2 eggs slightly beaten. I table*poonful «Ut. U 
teaspoVnful pepper. 1 teaspoonful «ug»r. grated «"*=««»«*?• 
or delicately. !i green pepper nneily chopped. * tablespoon- 
Ms nrttcd totMMurt 1 2-» capful* scalded mflk. Mix thor- 
oughly?turn In a buttered baking dish: bake untfl firm In 
center (from 29 to 2* minutes). Serve in baking dish. 


YORKSHIRE FCDDIXG 


Sift together 1 capful flour and !4 teaspoonfal «•«. A« 
tradaally icupful milk. aUrring constantly until paste to 
pcrfertly smoow. Add 2 egg* beaten until thick and llRht. 
Cover th« bottom of a hot .hanow agate t^ wn* fMWcen 
from roast, pour In mixture to the depth of H inch, bake 20. 
minutes In a hot oven, (starting 30 minutes before roast W 
done*, basting twice ^lh^P>n^J5™I^"nL^iJ^ 
whfl* hot In wares for nerving. Mixture may be baked In 
hissing hot iron gem cup*. 


When choosing a kit«hen range look for the 


trade-mark "Alcazar.' ' / 


The famous Alcazar Gas Duplex 3-fuel range, 


burns gas and coal of wood—singly or together. 
Instant change can be made from one: fuel to an- 
other, and whichever you use. you get the uniform 


" heat necessary, for perfect baking. 


.There's an Alcazar to suit ypur needs, whether 


you want the Duplex 3-fucl type, or one for jras 
only, or the type that uses coal or wood and kero- 
sene. 
Many models to choose from. 
Every Al- 


cazar is built to pivc.you uniformly good cookery 
with least fuel .cost 


W«T1 be fltd to Aow you the various model*. 


* 
Hauert 


Hardware Cp. 
W. College AT*. 
Fhone Hf 


\ 


CIO 
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—•- ••**'• • :. 


NEWSPAPER! 
lEWSPAPERI 


Page Thirty-two 


MARCELLING 
MANICURES 


FACIALS 
SHAMPOOS 


After a weary forenoon spent in the kitchen. 


.a Facial Treatment..JMarccl. Manicure or Shampoo 
•will prove most refreshing and removes all signs of 
fatigue. 


MARINELLO 


BEAUTY SHOP 


Hotel Appleton 
Phone 548 


College Ave., 1st Block East 


(16). 


R E C I P E S 


COTTAGE PUDDING 


% cupful (2 ounces) butter. 
9t cupful (6 ounces) sugar. 
1 egg. 
1 tcaspoonful lemon extract. 
^ 


1 cupful (tf pint) milk. 
4'level teaspoonfuls baking powder. 
2*4 level cupfuls (9 ounces) flour. . 
i4 level teaspoonful salt. 


HAKD SAUCE: 


ij cupful (4 ounces) butter. 
1 level cupful (& pound) sugar. 
1 teaspoonful vanilla extract. 
1 teaspoonful hot water. 
" , _ . ' • ' « . • 
For Pudding:—Cream butter and sugar thoroughly, add 
ess well beaten, lemon, extract, milk and flour sifted with 
baking powder and salt. Mix and beat with a. wooden spoon 
.for three minutes, then turn into a greased and floured tin 
or mold, and bake in a moderate oven for 35 minutes. Turn 
out and serve with sauce. 
• 
. For Sauce:—Beat butter and'suear to a cream, aaa.not 
water and extract: mix well, and chill before using. 
This pudfflnp may be served with lemon, vanilla, or wine 
sauce, or it may be steamed with strawberry sauce. Suffi- 
cient for six persons. 


' SULTANA ROLL 


' -1 level cupful (6 ounces) sultana raisins. 


1 level cupful (>& pound) sugar. 
Water." 
• 
; . - 
^ 


1 level.teaspoonful baking powder. 
f 


I level cupful (4 ounces) flour. 
14 lex-el teaspoonful salt. 


• 1% tablespoonfuls (% ounce) lard. 


.1 tablespoonful '(,% ounce) butttr. 
. 


• Cream. 
• 
' 
. 
. 


Put raisins and sugar nito a small saucepan, cover with 
water and cook slowly until raisins are soft and the juice 
like syrup. Sift fiour. baking powder and salt 'into 'a bowl, 
add lard, and rub it in with the tips of fingers, and mix to a 
soft biscuit dough, with water. Roll to one-fourth inch in 
thickness, spread with . raisins, then roll, up, pressing: the 
ends firmly together. 
. 
Place-.in a greased pan-and pour juice over, add butter 
and one-half cupful of water, and bake in a-hot oven-for 
20 minutes-or until done. Serve hot with cream. Sufficient 
for five to .six persons. 
" 
' 


RICE BAVARIAN CREAM WITH PRUNES 


Blanch.^ cupful rice, then cook until tender in 1% cup- 


fuls milk. Make, a soft.custard with % cupful-milk, the yolks 
3 eggs slightly beaten with % cupful sugar; add 1 table- 
spoonful'gelatine softened in •¥*. cupful cold water, and strain 
over rice. Set In ice water and stir until" mixture begins to 
thicken. Then fold in the pulp of ,1& dozn cooked prunes, 
stoned and rubbed through'-a sieve. 2 cupfuls triple cream 
beaten until stiff, and the juice »£ lemon. .Turn into a mould 
chill thoroughly.' Unmould on serving platter, garnish with 
cooked chilled, stoned prunes stuffed with slightly cooked 
apricots. 
• 
•-'. 
\ 


* 
, 
PINEAPPLE AND TOMATO', SALAD 


Chill on ice 1 can of the small sliced pineapple. Peel, 
chill and cut medium sized tomatoes crosswise .in % inch 
slices. Drain pineapple from syrup ^in-can, arrange in nests 
of crisp lettuce heart'leaves disposed on individual salad 
plates. Set, a slice of tomato above pineapple. Pour-over 
each portion % tablespoonful, French dressing made-' witb 
lemon juice in place of vinegar and' very little 'salt: set a 
'rose. To shape the "roses' fprcev;maypnnalse" through a. 
pastrv bag and -rose. tube. In. center' of tomato, insert a 
sprig" of parsley in each. 
. ; 


'» 
i 


From the 
Wholesaler 


Direct 
to You 


UNIVERSAL GROCERY CO 


"A 8TOBE IN YOUP. NEIGHBORHOOD" 


We Save You Money 


And Here's How We Do It 


Our Wholesale House 


Our large wholesale house 


sells direct to our stores'at no 
profit. This eliminates the sales 
expense, the overhead and pro- 
fit that must ordinarily go to 
the wholesaler. 


No Bad Accounts 


• Everything In our store is 
sold for cash. This eliminates 
the need of an expensive book- 
keeping system and docs away 
•with all losses from bad eo 
counls. 
' - 


Our Buying Power 


The buying • power .of our 


wholesale house, buying almost 
S2.000.000.00 every year and of •' 
our many retail stores assures 
us of the lowest possible price 
advantages. 


No Delivery Expense 


No investment In trucks and " 
delivery equipment. Xo sal- 
aries to pay dellverymen. This 
means a big savings'over the 
old methods. All this helps to 
reduce our prices. 


Compare Quality—Compare Price 


The Universal deals oniy in the hi^hestqual'tyand 
nationally Isaown food products. Nothing of in- 
ferior quality i,<= allowed io enter our ^torcs. Com- 
pare the merebandi.se that you find on the shelves 
of the country's finest crocery stores and you trill 
find tiiis same merchandise on the shelves of every 
Universal store. 


Compare the prices of every Universal store 'with 
the lowest ppces in Appleton and you will find 
them much lower. Shop around go anywhere you 
wish and you will find big savings at your Univer- 
sal store. This enormous organization with its 
large wholesale house and many retail stores 
can save you money. 


IT PAYS TO TRADE AT A UNIVERSAL 


19I*, ,- 


Appleton Store No. 1 


508 


W. College Ave. 


Appleton Store No. 2 


306 


304 N. Appleton St. 


Appleton Store No. 3 


Corner of 


Morrison and Pecific St, 


R E C I P E S 


CRAB MEAT COCKTAILS 


Mix 4 tablespoonfuls catsup, 1 tablespoonful each of 
horseradish and lemon juice, y, teaspoonful finely chopped 
shallot or chives; season with salt: paprika, and the f. g. cay- 
enne. Mix thoroughly, chill and pour over 2 tablespoonfuls 
crab.meat -piled-'lightly In cocktail glasses. Sprinkle with 
.finely chopped mild green or red peppers. Serve-with cu- 
cumber sandwiches. 
. 
, 
• 


ROMACfE AND GRAPE FRUIT SALAD 


Remove the coarse outer-wilted leaves from a large, firm 
head of romaine or head lettuce. 
Separate the leaves and. 
arrange, them on individual salad plates. Cut large, Juicy 
grape fruit in halves crosswise, remove seeds and white 
portion. :' With a grape fruit knife, remove the sections of 
pulp and pile pyramid like .in center of each portion of let- 
tuce. Mask with cream mayonnaise and sprinkle with pis- 
tachio nut meats broken'in pieces. 


. . COCOA UOCOANITT PUDDING 


Soak % cupful-soft bread crumbs in 1 cupful scalded 


milk-until very soft. Add % cupful grated cocoanut, H cup- • 
fur sugar mixed with % 
cupful 
cocoa, 1 teaspoonful 
vanilla, and/% teaspoonful salt. Beat thoroughly, then add 
the yolks 2'eggs slightly1 beaten; when thoroughly blended 
fold ln;the stiffly beaten-whites 2 eggsi Turn into well but- • 
tered pudding dish and bake 30 minutes in'a moderate oven. 
Serve hot with hard sauce or..cold with marshmallow sauce. 


ORANGE AND STRAWBERRY COCKTAIL 


Peel largo navel oranges.- removing, white• membrane. 
Cut crosswise-in % inch slices. Cut slices in cubes reject- 
Ing the • white core, save juice: Wash (if necessary)-large 
•firm strawberries, dry them, hull and cut in halves length- 
wlce. 'Chill prepared fruit on ice. When ready to serve, mix 
fruit-carefully and divide/equally between the required num- 
ber of chilled cocktail glasses. There should be equal mea- • 
sure of-'orange cubes and-halves of berries. '-Sprinkle each 
with 1 tablespoonful sugar. Pour over orange juice to which 
add ;lemon'juice-in the proportion of 1- teaspoonful to each 
•% cupful orange juice. Garnish each portion with a large 
unhulled strawberry. 
Maraschino • cherries -maybe used in 
•place of strawberries and.some.of the Juice mixed with or- 
.ange:juice, then poured over fruit. 


\v T -: 
r STEASBBD ALMOND PUDDING 


- - 
Cream ;% cupful butter, add i-3 cupful sugar gradually, 
• % cupful molasses and 2 eggs beaten -until thick and lemon- 
tinted, sift -together 1% cupfuls flour. % teaspoonful cinna- 
mon, 4i teaspoonful nutmeg, and % teaspoonful salt. Add to 
the first mixture alternately with l& "cupful milk. Then stir 
in % cupful blanched almond that have been friend in, deep 


•'hot fat-drained, and finely, chopped. Turn in a well-buttered 
-mould cover and steam. 2% hours. Serve hot xvith whipped ., 
"credin or.-foamy.sauce.- 
• . 


CAULIFLOWER AU GRATIN 


•"-• •'-• Cook -1-large head-of cauliflower invbolllng salted water 
(uncovered) until tender... Drain4and carefully remove whole 
to hot serving dish. Cover with buttered crumbs and place 
on grate in hot oven to brown crumbs. Pour around cauli- 
flower 1 cupful- thin white sauce to which has,been added % 
cupful'grated cheese.' Sprinkle'sauce generously with pap- 
rika, • : • • : . 
'". 
• - - • • • 
, 


TOMATO BISQUE SOUP. 


To % can .tomatoes, add % .onion sliced. 2 cloves, 
teaspoonful peppercorns. 1 sprig parsley, 1 stalk celery brok- 
en in pieces.-and a'bit bay leaf. Turn into a sauce-pan, 
bring-to boiling point and let simmer 20 minutes. 
Rub 
through a strainer. 
Add •% teaspoonful soda, add 1 tea: 


• spoonful sugar and 1 teaspoonful salt. Melt 3 tablespoonfuls, 
butter, add 3 tablespoonfuls flour, stir until well blended 
then-pour.on slowly-hot mixture, stirring constantly;'add toj. 
' ouart scalded milk, and serve at once in bouillon cups.K5ar- 


Dish with whipped cream seasoned with salt and paprika. 


Fresh Fruit 
For Finer Dishes 


- 
• - . - . • • r •-. r 
. • • • • . • • 


Fof 
the. ; finer dishes of every meal, fresh 


Fruit is most popular. Salads, fruit-cakes, 
cocktails, short-cakes, 'etc. Fresh Fruit with 
cream offers a simple, pleasant dessert. „ 
. 


For Every Meal 


No •meal is complete without Vegetables and 
'fresh Vegetables rare'always the most popu- 
lar dishes7 oh any table. 


At.Gabriel's yoii can buy the finest of Fruits and 
Vegetables at the "lowest prices in town. 


FRUIT AND VEGETABLE MAEKET 


Dependable ;Frtiit Market 


507 W. College Ave. 
Phone 2448 


(We Deliver at These Prices) 
A 


• . ' . ' • • t : • : - - • - : ' - ' • : - . ' . 


, 
• 
" 
" 
' 
? 


BAG^UT OF MUTTON OB LAMB 


RE C IP E S 


~ 3 pounds of, mutton or .lamb.. 


, , 2. onions. .' . . 
' 
, 


. , 2 carrots. . . ' . . ' 
' 


. $.. potatoes! . 
. , ' . - - 
: 2. cupfuls. tomato juice. 


1 .teaspoonful salt. 
' . . ' . ' . 


" Cube- "the meat into pieces two inches square and sear 


In drippings from the fat of the meat. Put meat in kettle 
and cover with "water. "Brown the onion in the drippings 
and add with salt and drippings to meat: Simmer for two 
hours or more, skim off fat. add the tomato juice; the pota- 
toes peeled and cut In quarters and the carrot cubed or cut 
in -balls with a potato cutter. Remove meat from. stew. 


• place on platter surrounded with the vegetables, pour meat 
stock over the meat and vegetables. Serve at once. 


; . . ... 
. 
" 
: MUSHROOM SOUP 


• 
1 cupful of dried mushrooms or 
. ' . 
; 2 cupfuls fresh or canned mushrooms. ' 
2 cupfuls -of white rice. 


IfCdried mushroom?, ar* used, soak them in water over 
night. ,'Put the mushrooms through the meat-grinder, or cut 
vcrv fine with scissor*. Saute the ground mushrooms in a 
llttl« fat. add-a small amount of water and press through a 
puree-strainer. Add this to the white sauce. Add the yolks 
:ef 2 eggs and cook-one minute more. Serve at once. 


CHOCOLATE CBE AM PIE 


' 
Melt 2 «Quare of unsweetened chocolate, add % cupful 
sugar. 3 tablespoonfuls cornstarch. 3 egg yolks *»«*«> 
beaten. -U teaspoonful salt and 2 cupfuls milk, and mix 
wdl 
Cook in double boiler until thickened <20 minutes.) 
•UrrinB constantly: add 2 teaspoonfuls vanilla. Pour into 
rdeepbVked pie crust shell, spread with meringue made 
bv Sating whites of 2 >ggs until stiff, addlns 2 tablespoon- 
fuls powdered sugar. Sprinkle with granulated sugar and 
•brown In oven. 


To 9tr*9 Canned Pea*, re-heat in the double boiler in 
the liauid from the can, season. and add 1 tabiespoonrui 01 
butter A ««•£ of mint may be added when re-heatlng which 
rtves in unusuV and delicate flavor which is very pleasing- 
New potatoes creamed with Canned Peas make a very 


uffed w.th mashed Peas and rice, covered 
wUhcrumbs. and baked, is an unusual delicacy. 
Creamed pease are attractive served In cups made from 
turnips hollowed out and boiled until tender. Garnish with 


P*"Arsllc# of bacon chopped fine and added to the Peas 
white r?be*tinr give* a' splendid flavor and saves the butter. 


CaTHwl Peas T creamed with chicken extend the chicken 
and add ftavorind food values. A delightful dish. 


ASPIC OF PEA9 


Bon one can of Peas In the HquM with a slice of onion 


«• minutes and rub through a. strainer. Boil again and 1 pour 
onto le^JopTof softened gelatin, add Ji ***"'**« 
tStt, H teaspoOTful of paprika, and the Juice of one lemon. 
Pour into a wet loaf pan lined with slices of hard eoetag ««£ 
and when firm cut in slices and serve with a garnish of 
parsley. 
_ 


PEA AND RICB SOUFFLE 


Mix % can of drained Peas. 1 cup of boiled rice. »i cup 


«f 'milk. 1 teaspoonful of wit, and three well 
yolks. Fold in 3 stiffly, beaten egg whites, pour 
: baking <fish and bake In a slow oven 30 minutes. 


ITALIAN PKAS 


Melt- 3 WMwrpoonfuls of fat or drippings, add 1 cop oj 
t*w rl«s and coo* until browr^ Mix with 1 can of Peas anfl 
liquid, 1 teaspoonful of salt. !4 teaspoonful pfpper. and 1 
tablespoonful each of chopped! onion and sugar. P n t n 
*• 
creasM hsWnp «Jlsh and. bate until rice Is tender, 
often. Add hot water tt necessary. 


PEACH PUDDING 


. . 2 leyel; cupfuls (H';P5und)"slfteSL : flour: 


1 level tablespoonful (% .ounce) butter. 
:!%. cupful (% pound) sugar. 
" -' 
. 
% cupftil (1% gills) milk.- 
, 
. 
"i 


% level teaspoonful salt. ' 
. 
. . . . 


. .3 level teaspoonfuls. baking powder... 


Cream butter and sugar, beat in egg until very light, add 


salt, add alternately, milk. and flour into" which baking pow,- 
der has been sifted. -Bake in square pan after placing tn« 
halves of peaches over • the thin batter. Into hollow ; of 
peaches where pits-have been removed fill sugar which .will 
brown while baking. Serve with whipped 'cream" or. a cream 
sauce. Apples or chopped dates may. be used when peaches 
are not available. Sufficient for six persons.-. 


; 
COLONIAL PUDMNO 


•2 eggs separated. 
• - " 
' 


6 tablespoonfuls (3 ounces) sugar. '• 
- - . 


% level teaspoonful baking powder. 
Ji cupful (1 ounce) flour. 
U level teaspoonful salt. 
•. . 
' 


2 cupfuls (I pint) milk. ' 
' 
. . 
T 


1% level tablespoonfuls chopped preserved ginger. • 
H4 level tablespoonfuls (*i ounce) powdered sugar. 
% teaspoonful vanilla. 
- 
' 
. ; 
. 


Beat yolks of eggs' with sugar lor ten, minutes then add 


flour sifted1 with salt and one-half teaspoonful of. baking 
powder. Scald milk, and pour It onto flour mixture, stirring 
all the time. -Return to saucepan and. stir over -a stow fir* 
until it- forms a thick custard, add ginger, and pour into a 
buttered pudding dish. Beat whites of eggs to a stiff froth 
with remainder of baking powder, add gradually powdered , 
sugar and vanilla extract. Spread thlrmerlngw* on top of. 
custard and place in a very moderate oven until light brown 
Serve cold. Sufficient for six peraont. 
» 


BAKED APPLB PCDDDiO 


Z cupfuls a pint) mm. 
-.- 
. 


3 level cupfuls «i pound) bread crumbs. ' 


1 level cupful (H pound) sugar. 
% level teaspoonful *alt. 
. . . ' " • 


1 lex-el teaspoonful powdered ginger. 
1 level teaspoonful powdered mace. 
^j 


1 level teaspoonful powdered cloves. 
- 
. 


i£ cupful (3 ounces) sultana raisins. 
2 level teaspoonfute baking powder. 
3 tablespoonfuls fruit Juice or brandy. 
3 level cupfuls (l» pints) peeled and "chopped applet 


SAUCE: 


1 cupful <«4 pound) butter. .. 
2 level cupfuls (1 pound) sugar. 
2 eggs, separated. 
. 
1 tablespoonful brandy or fruit Juice, 
For Pudding:— Heat milk and pour It over bread crumb*. 
add e«r well beaten, sugar, salt, apices, raisins, baking paw- 
der. fruit Juice and apples. Mix wen and turn Into a greased 
baking dish. Bake In a moderate oven for one hour. Serve 
hot with sauce. 
_ 
For Sauce:— Cream butter and sugar thoroughly to- 
gether, add e«r yolks, brandy or fruit Jute* «n*J«*]tes «f 
eggs stiffly beaten. CJiHl before serving. Sufficient for stt 
to eight persons.; 


HAKD 8ALCE 


" Cream H cupful butter, gradually aM 1 cupful iw«*iw 
sugar, stirring constantly. Add 1 teaspoonful vanflla or or- 
atige extract and 1 teaspoonful hot water and beat «n«l light 
and creamy. Serve with hot steamed puddings. 
I 
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R E C I P E S 


VANILLA ICE CREAM 


sr- 


\ 


' Mix"1H. pints of triple cream with 1 pint milk, add H4 


cupful* sugar and 2 tablespoonfuls vanilla. Freeze In the 
usual way. Serve with hot chocolate- sauce and sprinkle with 
chipped pecan nut meats. 


CAULIFLOWER A LA BECHAMEL 
' ,, 
«. 
_ / 


Remoye.th* leaves and cut oft the stalk of a large white 


head of cauliflower. Soak head-down in cold water to cover 
''80 minutes. Drain and cook (head up) in boiling; salted water 
20 minutes or until tender. Drain. Remove whole to hot 
serving dish and pour over hot bechamel sauce. 
•^ 
' 
> 


* 
SMOKED SALMON AND ANCHOVY CANAPES 


Cut stale bread in % inch slices, remove crusts and cut 


•lices in round-? or triangles. Saute in butter. Spread with 
anchovies pounded to a paste in a mortar and mixed with an 
equal measure of butter. Cover with flaked smoked salmon 
and sprinkle with finely chopped hard cooked white of egg 
And sifted yolks, set a stuffed olive in center of each canape. 


BOILED HALIBUT 


Arrange 2 chicken halibut steaks cut 1 inch thick in a 
deep dripping pan. side by side. Cover with boiling watex. 
add 2 tablespoonfuls carrot, onion and celery^ cut in small 
pieces, a bit of bay leaf. 4 cloves. % teaspoonful peppercorn, 
the Juice % lemon and salt to season. Let simmer in a moder- 
ate oven until the flesh leaves the bones (30 to 35 minutes) ^ 
Remove slices with a broad blade knife or griddle cake spade. 
to hot servintplatter. overlapping one another. Garnish with 
sliced lemon sprinkled with parsley and boiled potato balls. 
Spread fish with soft butter, sprinkle with finely chopped 
parsley and serve egg sauce in a sauce boat. 


_ 
. • EGG SAUCE 


Pat 1-3 cupful butter in a circular piece, divide it equal- 
ly in 2 parts. Melt one part in a saucepan. Add 3 table-- 
epoonfuls flour, mixed with % teaspoonful salt and H tea- 
spoonful pepper. Stir until well blended then add 1% cup- 
luls boiling water gradually stirring constantly until smooth. 
Add remaining butter in small pieces, continue stirring until 
well blended. And add 2 hard cooked eggs cut crosswise in 
% slices; stir in 1 teaspoonful finely chopped parsley. 


BROILED POTATOES CRYSTALLIZED 


- Select- new potatoes (when in season) of inform size: 
scrape or pare and cook in boiling water until tender, drain 
perfectly "dry and sprinkle with salt from the dredger turning 
that they may be evenly salted. Serve immediately, •while 
very hot. 
• 


v 
" 
BLARSHMALLOW SAUCE 


Boil 1 cupful sugar and % cupful boilmg water ur.ti! it 
gpins a thread (about 5 minutes). Add 1 cupful fresh marsh- 
mallows and beat until they are melted. K«ep warm but not 
hot while using. 
. 
v 


CHIFFONADE SALAD 


Cut a slice from the stem ends of 2 green peppers, re- 
tnove seeds, white portion and finely shred, using scissors 
for this purpose. Peel 3 tomatoes and cut in quarters Clean 
the hearts of celery to equal '4 head: cut in % inch pieces 
Remove the peel and all white membran* from 1 large grape 
fruit leaving sections whole, then cut them in halves cross 
wise. Chill materials. Wash and drain dry 1 head of ro- 
malne. arrange leaves in salad bowl. Dispose pepper and 
tomatoes in alternate sections: pile celery in center and coyer 
all with sections of grape fruit 
Pour over Parisian drentnar 
made as follows: Add % cupful French dressing to 1-3 cup- 


SC2? 


After You Leave 
Your Housework 


You'll Want 
This Millinery 


After your hotisaxrork is finished, 


after you leave your kitchen for a trip to 
ths theatre, for a visit downtown, or for 
a nice long'drive. yo«i disfanl tae apron 
'of the kitchen and turn to finer garments. 


Here's where millinery plays its im- 


portant role. Nothing is noticed more, 
nothing receives ' more criticism than a 
woman's hat. Place yours above all 
criticism, \vith our fine exclusive millin- 
ery. 
/ 


This little stow rt »H times, has a se- 


lection of the finest modes of the season. 
Careful purchasing from exclusive houses, 
assure you of the most comci in fashion, 
and reasonable in price. 


MARKOW MILLINERY 


- 
119 H. Oneida St; 


"Bxcjusive Millinery Since 1M6" 


ful mayonnaise while beating constantly: then add H tea-, 
spoonful each finely chopped sweet green and red peppers. 
Chill before adding to salad. 


CREAM OF MUSHROOM SOUP 


"Wipe % pound fresh mushrooms, remove stems and peel 


caps: chop stems and caps, add to 1 quart of chicken or v»al 
stock with 2 slices of onion. Cook 20 minutes then rub 
through a puree strainer. 
Reheat. 
Melt 2 tablespoonfuls 


butter in a "sauce-pan, add 2 tablespoonfuls flour, stir until 
well blended, then add gradually some of the hot liquid until 
of the consistency to pour. Comblne*mixtures. add 1 cupful , 
of hot cream and 2-3 cupful thinly sliced sauted mushrooms: 
season w-ith salt, pepper and serve in hot cups with 1 table- 
spoonful whipped cream set above each service. 


RISOTTO (ITALIENNE RICE) ' 


Gradually add 1 cupful of washed rice to 2*4 or 3 quarts 
boiling salted w-ater; let boil 5 minutes. Drain and rinse in 
cold wat»r. Drain again. Melt 3 tablespoonfuls butter in a 
sauce pan. add *4 medium sized onion and rice, let cook until 
butter is absorbed, add 1*4 cupfuls of thick tomato pulp, ft 
tablespoonful salt. *i teaspoonful paprika and 2 to 3 cupfuls 
of beef brotn or bailing water, continue cooking until rice is 
tender and the moistuie is absorbed. Remove onion. Then 
carefully stir in 2-3 cupful of grated chees«>. Use a fork for 
this purpose lifting and stirring lightly to avoid breaking the 
kernels. Serve hot around veal loaf. 


PEACH AND ORANGE SALAD WITH MAYONNAISE 


Arrange lettuce heart leavet in nests on individual salad 
plates. Set halves of canned lemon cling peaches (or sliced 
peaches) ni the center of nests, place cubes of orange pulp 
in the pit cavities in small pyramids. Pile mayonnaise around 
peach next to lettuce also around orange cubes, set a small 
rose of mayonnaise above orange cubes. Sprinkle with pa- 
prika. This is a most delicious salad to serve with game. 


LITTLE RHUBARB PIES WITH MERINGUE 


Cut 1 pound of ntnk southern rhubarb (without peeling) 
in % inch pieces, w-ash. drain and put alternates layers of 
rhubarb and sugar into a sauce pan until rhubarb and 1 cup- 
ful of sugar have been used. Cook slowly until tender. To 
each pint of ihubarb add the juice of *4 lemon, yolks 2 eggs 
slightly beaten and f. g. Of Fait. Turn mixture into small 
individ'ual* baked pastry shells, place in a. moderate over, cool 
cook until "mixture thickens. Remove from oven, cool slight- 
lv. spread with meringue made of whites of 2 eggs beaten stiff 
with 4 tablespoonfuls sugar 
Sprinkle meringue lightly w ith 
granulated sugar and" bake « to 10 minutes in a slow oven 
to cook and brow n meringue. Serve hot or cold. 
v 


PIMIENTO BISQUE 


Cook % cupful rice in 3 ouarts of chicken broth (all fat 
removed) in a double boiler until rice is soft: rub through 
strainer 
Add piemienti drained from 1 small can rinsed in 
cold water, and rubbed through stra'ner. « tablespoonful 
salt and tobasco sauce to seasop 
Bring to boiling point and 
add the yolks of 2 eggs slightly beaten and diluted with H 
cupful of cream. Cook until eggs are set and serve m bouil- 
lon cups. Sprinkle top with finely chopped chives or parsley. 


BREAD STUFFING 


Mix 2 cupfuls bread crumbs with *4 cupful melted butter, 
% tab'espoonful poultrv seasoning. 2 tablespoonfuls chopped 
onion, 1 teaspoonful finelv chopped parsley, salt and pepper 
to season. Add boiling water until of the right consistency, 
but many prefer a rather dry stuffing. Use for stuffing chick- 
en, brisket of veal: flank steak, etc. 


EGG PLANT FRITTERS 


Cut egg plant in *4 inch slices crosswise Pare off skir, 
sprinkle w ith salt, pile slices one above the other, cover with 
a plate and weight and let stand several hours or over night. 
Drain, rinse in cold water, dry on towels, dip in fine cracker 
crumbs seasoned with salt and pepper, then in egg and again 
In crumbs and fry in deep hot fat. Diain on brown paper. 
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PR4LINE ICE CREAM 


^Carr»elize i£ cupful of sugar by stirring copttantly in an 


Iron frying pan over a slow fire until'* ligbt brown color. ^ 
Add % cupful chopped meats and turn in a slightly buttered 
plate. Cool, pound in a mortar and sift. Scald 2-cupfuls 
of milk, pour slowly while stirring briskly on the yolks of 
S 


ecgs mixed with *£ cupful sugar and *» teaspoonful salt, 
ook p^er hot water until mixture thickens, continue stir- 


ring. Add prepared nut meats and chill: then add 1 cupful 
of triple cream beaten until solid, and % tablespoonful va- 
ni'la. Freeze as ic* cream, using 3 parts crushed ic« to 1 part 
rock salt. Serve in tall glasses. 
/ 
' 
~ 
ORANGE JUMBLES 


Cream 3 tablespoons butter, add the grated rind of 1 


orange .and eradually 2-3 cupful of suear stirring constantly 
then add H teaspoonful salt: juice 1 orange and slowly i\ 
cupfuls flour. Chill dough. Turn on a floured board and 
roll to U inch thickness: shape with a small doughnut cut- 
ter first dipped in flour. Sprinkle top* lightly w-ith .sugar. 
Arrange on baking sheets covered with buttered paper and 
bake in a moderate oven until delicately browned about 12 
minutes. 
, 


Retson & Jimos 


Shoe Repairing 


-Our location makes it con- 


venient for you to leave your 
old shoes or oxfords here for 
repairing. We have an ex- 
perienced shoe repair man, 
who devotes his entire atten- 
tionx-to our shoe repair de- 
partment. He will recover 
your satin heels, cut your old 
shoes down and make them 
^into oxfords, in fact he will 
do any type of shoe rebuild- 
ing; or repairing. We also 
have courteous men here to 
shine or dye your shoes, 
while you wait. New inner 
soles, laces an3 polish fur- 
nished in any style or color. 
You will be well pleasedHvith 
our, moderate prices. 


<# 


109 West College Ave. 


Phone 299 


i 


Hat Cleaning 
We will reb^ock your hat, 


clean it, put in new outer and 
inner bands, in fact it will 
"look just like new when you 
put'it on the next time. If 
live in a near-by town wrap 


> it and send it by mail. 
We 


give special attention to mail . 
orders. We clean and re- 
block ladies' 
hats, men's 


hats, children's hats, pana- 
mas, straws, in short any 
kind of hat or cap. A trial 
will convince you of our 
perfect workmz^ hip. 


Olympia Bldg. 


Appletonf Wisconsin 
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mayonnaise with finely chopped pistachio nuts. 


LETTUCE CUCUMBER AND CHIVE SALAD 


drain and drv the leaves of 1 solid head of lettuce. 


IT'S A POOD — NOT A PAD — 


GLACE SWEET POTATOES 


and pare 6 medium-sized sweet petatoes. 
Parboil 


TOMATO BOUILLON WITH OYSTERS 


To 1 o.uart can of tomatoes add 1H quarts bouillon, l 
small oni6n slic»'i. a small pi«ce bay leaf. 1 cloves. ^A tea- 
spoonful celery seed, and *4 t»aspoonful pepper-corn*. Cook 
25 minutes, strain, cool and clearr Parboil 2 cupfuls selected 
o>sters until plump and edges curl. Add to bouillon and 
se'rve at once In hot bouillon cups with Duichess crusts. 


ASPARAGUS WITH CHANTILLY .MAYONNAISE 


/ 
Dispose chilled asparagus tips in individual nests of crisp 
lettuce h»art l»a'-es.. Allow 6 stalks of the short whi«e spears 
and 4 or 5 small lettuce leaves for each service. Partially 
ma«k with Chantilly mayonnaise, sprinkle with pimentos cut 
in tiny or fancy shapes. Sene at once. Chantilly tnayon- 
nai*e is mad" by folding whipped cream into mayonnaise 1-3 
cupful of heavy cream whipped to 1 cupful of mayonnaise 
dressing. 


SNOW PUDDING 


Soak 1 UWesroonful granulated g»Utine In H cupful 
cold water, dissolve jn 1 cupful boilin* water, add 1 cupful 
susar. 3 tablespoonfuls orange Juice and 1 tablespoonful 
lemon Juice. Straint and set In a c«ol place, stirring occa- 
sionally: wh»n quite thick. N*t with a wire whisk until 
frothy: th»n fold in th« stiffly beaten white* 3 eggs. Continue 
beating until stiff »no«gh to keep its shape. Turn Into In- 
dividual moulds: chill. Cnraold on a glass platter and pour 
' around cold boiled custard. 


BOILED CUSTARD 


Slight!-.- h«t yolks 3 eecs. add *i capful sugar, and H 
t-aspoonlui saSt: stir constantly -while adding 2 cupfuls scald- 
ed milk. Cook in double boiler, continue until mixture thick- 
ens and coals th« spoon, strain at once. Chill and flavor 
with ij t»sspoonful orange or ranflJi extract. If owfced too 
lone the mixtur* will curdl»: if this occurs. *y beating with 
an e*e-b**t»r * sm-*oth consistency roay be restored. This 
wfll ihiP the cuMard som-what. 


OYSTER COCKTAILS IN GRATE FRCIT ' 


Allow 5 small oy*ters <enher Mae point or cn«ny «tes«) 
to each portion. Cut medium «ize erape fruit in halve* cross- 
wi««s. liwran the pulp and reraov* the tough center. A«d 
ovsler* and season each portion with lemon Juice, salt, a drop 
or two of tabasco *a«« and 1 taWespoonful of mayonnaise 
dressing, SprinV.l* with paprika. dispose on a. bed of crtw-hed 
ice. garnish wnh sprigs of parsley. Serve with crisp tattine*. 
Horseradish may be w*ed nl plac* of mayonnaise dressing. 


PEAR AND LETTUCE SALAD 


c 
u 
w 
r 
a 
n 
of butter 3 to 4 


Dto each piece of potato into syrup, arrange in a, well 
agate dripping pa£ Bake in a moderate oven about 40 min- 
utes bMting wito remaining syrup until all is used. 


«AWAIIAN SALAD 


Arran** «sl!ces of canned Hawaiian pin»aopl«>. Drained 


f-om 5SS <l S?. in iS*?of crisp lettuce hwt leaves Pile 
slice Malaca grap«s. neele-1. cut }n halves length- 
2K removed. mi«d with an -qtial measure of 
mhrats broken in pieces. MoM*n generously with 


and sprinkle with candied cherries cut in shreds. 


CRANBERRY AND RAISIN PIE 


Mir thoroughly m cupfuls of cranberries cut in halves 
lerrthwisT" cupful seeded and shredded raisins. 1 cupfu! Of 


ot or cold with cheese " n n ^ " 


ORANGE CREAM ICE 


Cook 2 cupfuls sucar. 2 cupfuls boiling «****»;* *h'" 
raring of l»mon rind $ minufs. s rain. *« U» wit««rta« 
if 2 oranw. 2 cupfuls orange J«««"ilJ*l 
t.Ji_«?Sg1J^SS 
V.,i^» own turn into a lr**z°r and freeze to a musn. v\ nip 


orange peel. 
_ 


STEAMED GRAHA3I PUDDING 


butter, add H cupful molasses, »i capful 


hours. Serve wjth lemon sauce, 


LEMON SAUCE 


l»»on JuTce and 3 or 4 grating* lemon rind. SJr ^n.a -n '* 
blended. 


„ GRAPE FRUIT SALAD 


the sections from Urge, heavy grape fruit that 
cut in^lvw ^osswise. Chfll. Arrange heart let- 


Drain nalvs of canned p*a«* from syrup In can*. 


and arrange Jwo bal\e* In Individual mans of chicory or let- 


eTof wtww I 
s and mask with the cr*am ma>x>nniiJfe. 


t«th papr"«a- Serve at one*. 


vServe It For 
Your Sunday Dessert 


N 


T T'S Mory's Ice Cream with-people who 


want a tasty dessert for any occasion 


without spending extra time in-the kitchen , 
making a dessert that will probably give a 
great deal less satisfaction. 


Mory's Ice Cream is made from the very 
best cream, scientifically blended with the 
purest and most pleasing fruit and fruit 
juices. 
f 
* 


Order it next Sunday. 
It makes a won- 


derful climax to a good meal, and it's a 
dessert that no one ever tires of. 


—Mory's 


*// 


,> 
• 
" 
' 
; 
V 
' 
i 
- 
' 
- 
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BOAST TURKEY 


Select a plump 10 pound young turkey. Drees, clean, 


rtuff and trurs: place on thin slices of fat salt pork arranged 
on bottom of dripping: pan: rub entire surface with salt and 
spread breast, wings and legs with the following mixture: 
Cream 1-3 cupful butter: add slowly U cupful Hour, stirring 
constantly. Place in a hot oven and brown dellcately:,ba?te 
every ten minutes until richly browned with Vt cupful of 
butter melted in 1 cupful "boiling water. Add -1% cupfuls 
of boiling ^vater to fat in pan: continue basting every 13 
minutes untl turkey is tender.- It will require from-3 to 
3% hours according to ago of the turkey. If the turkey is 
browning too fast cover with larger pan. 
. 
skewers, sewing and trussing before placing on not 
platter. 


APRICOTS IN ORANGE JELLY 
' 
• 
Soak 2 tablespoonfuls granulated gelatine in % cupful 


cold water 20 minutes, dissolve in 1& cupfuls boillns wateu 
strain, add 1 cupful sugar. 1H cupfuls orange juice j"?;? ° 
tablespoonfuls lemon juice. Drain peeled canned .apricots 
from the svrup in can: pour orange mixture into individual 
moulds (we't moulds inside with cold water) to depth 
of 
H inch: place a blanched almond In the,pit cavity-of each 
half apricot and when jelly is set arrange prepared apricots 
over gelatine, cut side down; .pour .over enough of .-the or- 
ange mixture to hold fruit in place when jelly is set. fill 
moulds to top. Chill. TJnmould and serve with whipped 
cream. 


TOMATO SOUP FRENCH STYLE 


Add 1 quart tomatoes to 1 quart of brown soup stock. 1 
onion thinly sliced, small clove garlic. % dozen sprigs pars- 
ley, small bit of-bay leaf. 1% teaspoonful peppercorns. 1 tea- 
spoonful salt. % teaspoonful pepper and f. g. cayenne. Bring 
tcTboillne point and boil % hour. Rub through a sieve, add 
K teaspoonful soda and % teaspoonful sugar. -Melt 2 table- 
epoonfulB.butter, add 2% tablespoonfuls cornstarch .stir un- 
tffblended. then pour on hot mixture, stirring constantly 
until boiling IB reached. Let simmer 10 minutes and just-be- 
fore Herring add 1% cupfuls hot cream. Serve In bouillon 
cup*with croutons. 
•••• 
• / - • • • • 
-.•'•. • 


CABBAGE RELISH 


Shrefl as^flne as possible % head -white cabbage (about 
2H cupfuls) add 2' finely chopped , green peppers (discard- 
ing seed* and -white portion) and 1 medium-sized Bermuda 
onion. Ada % cupful finely chopped celery. Mix thoroughly 
ind season with 1 teaspoonful celery salt. ^ teaspoonful white. 
mustard seed, salt to season, and % cupful sugar; dilute U 
cuoful vinegar -with 2 tablespoonfuls -water, add to mixture 
and rtlr until -well blended. Chill and serve with fried oys- 
ters, scallops, fish cutlets, etc. 
" ; 


RAISIN* PIE 


IJhe a glass pie plate •with.rich pastry and fill with the 
following mixture: Beat the yolks of 2 eggs until light: add 1 
cupful of sugar, the grated yellow rind and juice of 1 lemon, 
it teaspoonful salt. Cook 1*4 cupfuls seedless raisins in 
•very little -water until plump, drain (reserve water.) Cool 
and chop 
Add to the first mixture and if the latter seems 
dry-add a little of .the raisin water dot over with 1^ table- 
Bpoonfuls of'butter and bake 30 minutes in a moderate oven. 
When cool, cover -with meringue made of the whites of 2 
eggs-beaten until stiff, add gradually 4 tablespoonfuls sugar 
and continue beating until mixture -will hold its shape -when 
pfled on pie. Sprinkle lightly -with sugar and cook slowly at 
first in the oven, then brown quickly. . 


MOCK CHERRY PIE 


••Mir thoroughly 1% cupfuls large cranberries • cut in 


' halves lengthwise, with'2-3'cupful of seeded raisins'cut in 
halves. 1 cupful sugar. 1*4 tabespoonfuls flour and f. g. 
salt; dot over-with 1 tablespoonful butter and bake between 
2 crusts 35 minutes in a' moderate oven. Serve hot. 
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ARMSTRONG'S 


"My 


Does 
Not 
Tire 


Chiropractic 
Helped Me! 
O 


NE vertebral joint out of line 
— and some organ of the body 


.fails to function properly. 
Through the tried and test meth- 
ods of Chiropractic many an ail- 
ment has been corrected — for Chi- 
ropractic is the service and art of 
adjusting by hand the displace- 
ment of the vertebra. 


ELECTRO- 


THERAPEAUTICS 


!s th« sffcntiflc method 'of 
«ricJ1y for the treatment of rnmny di^as- 
es. 


%%"« han» a specially **ime<1 machine 


whk-h w» use (or (h<" 4re«lm«nt of the 
Castro intr»tinal trad, rfrroa*. w*ak. 
ran down condition am) dL<*»»fs pecu- 
liar to women. 


CONSULTATION FREE 


W.J.ARMSTRONG, 


D. C. D. N. 


203-2*5 W. CoUejce-Ave. 
Phone 383>7 


(Ortr Nordtj- Boot Shop) 


<3S> 


HEAD LETTUCE -RUSSIAN DRESSING 
Remove the outer wilted leaves from a large, solid head 


of: crisp lettuce, cut In ciuarters lengthwise. , Dispose .in, a 
salad bowl previously rubbed Inside with .cut clove of 'gar- 
He or arranpe each quarter on'chilled Individual salad plates. 
Just before serving pour over Russian dressing. 


LEMON FAUCHONETTES 
• 
: . 


Invert small. Individual pie pans and cover outslde'wlth 
rich-pastry. Prick top of paste with a folk.'Set oh baking 
sheet, .bake In a quick oven. Remove from pans:'fill'with 
the following mixture: Spread with meringue and brown .dell- 
catcly In a nlow oven. Filling—Moisten 3 tablespoonfuls 
corn starch with 2 tablespoonfuls cold water, stir into 1H . 
cupfuls .boiling water: boll 2 minutes. Then.cook-In double- 
boiler 10 minutes.' Add I cupful sugar.-f. g. salt. 1- teaspoon- 
ful butter, remove from flre. add'Julce and. grated rind of 
1 large lemon and the yolk of 3 eggs well beaten: 
• 


CHICKEN AND .TOMATO BISQUE 
. 


To 3 pints of,well seasoned'chicken or. veal-'stock' add'% ' 
'cup tomato puree, and 1-3 cupful, cream.' Bring "to boiling 
'point and. add 1 teaspoonful salt.'' few;drops'tobasco sauce or 
f. g; cayenne arid y* teaspoonful soda. Strain'and-.serve In 
hot bouillon cups with, a tablespoonful of whipped' cream 
above each'service. 'To obtain tomato .puree:-"'put 1-pint 
canned tomatoes in stewpan. let boll gently until reduced :-i: 
then rub through a puree strainer. 
' 


ORANGE DAINTY 
" 
'.'.'... 


Soak 2 ..tablespoonfuls-granulated, gelatine in % cupful 
cold water, dissolve in % cupful boiling water. Strain into 
a bow2.:add 1 .cupful.aUgar.,.1.cupful,orange,.juice.^the^grated 
rind of'1'orange, and'l tablespoonful lemon-juice.-Set bowl 
in a-pan of crushed ice.or ice water and stir.constantly.'un- 
til it begins to thicken. Then fold-in the whip from':• 3H 
cupfuls of-cream, add -1-3: at a ."time.- Turruinto .individual 
moulds or glasses and'.chill thoroughly. Garnish-each service 
with, a cube of. orange or .-mint jelly. Serve-with lady fin- 
gers o r macaroons. 
. 
" 
' 
• 
' 
• i 
' 
" 
, 
. . 


. . : - . - . - : 
> ORAXGE SALAD 
~ 
> 
.; 


Pare 6 medium sized naval oranges, removing" every 
particle of white portion. Cut! in "quarters lengthwise/ re- 
-move white core and.cut.quarters crosswise 'into 1-3 Inch 
slices. Marinate with French dressing made with'lemon'juice 
.-in-place.of. vinegar:..omit pepper and ,use ' very little -salt, 
let stand 30 minutes. Drain - and dispose mouldlike -"in 
n 
let stand 30 minutes. Drain and dispose moundlike In a 
tablespoonfuls finely chopped, mint; leaves. 
'Serve 
with 
cream mayonnaise.' Sprinkle' lightly with mint. 
, 
. 


POTATO FLOUR SPONGE CAKE 
' 


Beat yolks 5 "eggs until thick and lemon-tinted. 
Add 
gradually 1 cupful-sifted granulated sugar, while .beating 
constantly add juice and grated yellow rind of J,4 small 
orange. 
Sift . & cupful potato flour. 
U teaspoonful • salt 5 
times. .Beat, whites, of eggs until -stiff: add half the whites 
of eggs to first mixture, mix well, then fold in flour, when 
weir blended, cut and fold in remaining whites of eggs;-- Beat 
mixture 1 minute. Turn into an unbuttered tube pan and 
bake 45 minutes in a moderate oven. Serve without frost- 
ing. 
'•' 
: 
. ' . • • ' ' 


CAULIFLOWER SALAD ; WITH .U\YONNAISE ' 


Marinate cold boired .cauliflower 'with ! French .dressing, 


let stand 1. hour or longer. Drain, mask with • mayonnaise. 
sprinkle with finely chopped chives and serve on a ted of 
crisp water cress or .endive. 
. 
• : . " ' 
': ; 


MARSHMALLOW SAUCE. 


Cut % pound marshmallows in- 4 pieces -and melt • in 
double boiler.': Dissolve 2 cupfuls confectioners' sugar to '-3 
cupful :of .boiling .water.- add to marshmaUovr/and.stir. until 
well blended. Turn into 'Serving dish and.' cool before' serv- 
ing. 
• 
, '-;. .• ••':•'..-:. . = .'-..-;.: ••• 
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PR1JNE-W1K1P 


' 1 pound of best prunes. Boil until soft. -When coo!; re- 


move pits and chop quite finei Add the beaten whites ,of ;4 
eggs. % cup of-sugar. Beat.it all well and bake_ 20 minutes. 
Serve cold with sweetened whipped cream, vanilla flavored. 


• /PARISIAN SWEETS 
> ; 


''l'."pound 
figs". 
" ' • 
•" 
• ' 
• . ' " ' . ' - , - : " ' 
1 pound dates.. 
. . 
: ' . . - . ' . . . 
Confectioner's sugar. 
• 
. . ... • 
1 pound English walnuts (meat). . . . 
Pick over and remove stems from fics and stones from 
dates. Mix fruit-with walnut;meat, arid force-through a 
meat chopper.- Work, using the .hands, on a board dredged 
with confectioner's sugar, until well blended.'t-Roll to U-inch 
thickness, using confectioner's sugar for dredging board and 
pin. Shape-with small round cutter, first dipped.in sugar, 
or cut with a sharp knife in • »i -inch squares. Roll each 
piece, in confectioner's sugar, and shake to remove superflu- 
ous-sugar. • Pack-in layers in a tin box. putting paper'be- 
tween-each layer; ..These, confections may be used at dinner 
,in.-place of. bonbons-or ginger.chips. A combination of nut 
meat (walnut, almond, and filbert) may be "used'in equal'.pro- 
portions. 
. ' " • ' ' - • 
. ' ' - • ' - 


- - . . , , . 
,.. MOLASSES CANDY 
. 
.. : 


2 cups Porto. Rico molasses. • • 
v . 
. 
• • 
2-3 cups sugar. 
' 
- '• ' - 
",- 


3 tablesroons butter. 
' 
. 
' 
" . " ' ' . ' - 
1 tablespoofi vinesar. 
' 
' 
. 


Put butter in kettle, place over fire and when melted, add 
molasses and sugar. Stir until sutrar Is dissolved. During the 
first of the boiling stirrinc is unnecessary, but when nearlv 
cooked, it should be constantly stirred. Boll until, when tried 
in cold water, ir.'jcturo will become brittle. Add vinegar just 
before taking from fire. Pour into a well buttered pan. When 
cool enough to'handle." pull until porous and light, allowing 
candy to come In contact with finger tips and thumb, not 
squeezed in the hand. Cut into small pieces and cool on but- • 
tered platter. 
• 


CHOCOLATE CARAMELS 


2% tablespoons butter. 
2 cups molasses, 
• 
• 


1 cup brown sugar, 
3 squares chocolate. 
•& cup milk. 
1 teaspoon vanilla. 
Put butter Into kettle: when melted, add molasses. s 
. 
and milk. Stir until sugar is dissolved, and when boiling 
point is reached a'dd chocolate, stirring -constantly until choc- 
late is melted. 'Boil until, when tried in cold water, a flrra 
bafl may be formed in the fingers. Add vanilla ju.*t after 
takinc Jrom fire. Turn Into a buttered pan, cool, and mark 
into small squares. ' 


WHITE FONDANT 


2:/4 pounds sugar. 
: 1% caps hot water. « 


54 teaspoon cream of tartar. 
. 
• - 
Put ingredients into a smooth granite stcrr pan. SUr, 


I>)ac» on stovee, a«d heat gradually to boiling point. Boil un- 
til, when tried in cold water and without stirring. * ?oft ball 
te formed that will Just Jw-sp in shape—239-degree* • Fahren- 
heit. After a few minutes' boillnc sugar trill adhere to s«Jdeji 
of kettle: this should be washed off with the hand first dipped 
in cold water, aye a pan of cold water near at hand, dip 
hand Jn cold wat<ir, then quickly wash off a small part with 
finger Ups. and repeat until all sugar adh»rins to aid** of 
saucepan is removed. Pour slowly on * slightly ofled marble 
rfab. I>*t stand for'a f«w minutes to cool, but not long «nough 
to become hard around th* edge. Scrape fondant to on* *nd 
of th« slab and work with a wooden spatula until white and 
creamy. It will quickly change from this consistency and be- 
gin to lump, when It should Jxs kneaded with the hands until 
j>crf««Oy smooth. 
: 


Put In bow!,' cover with oil paper to prevent K crust from 
forming, let s«t 24 hours, 
• 


IIII 


M. E. Thuratbn, Proprietor 


IIIIII 


The Tyree Copper Core that broke all service records! 


••rTTfevTyree- Copper -Core offers the highest type :of design, construction and quality of 
materials/ known to-the radiatoi^buildin^ industry. 


I 
I 
I 
I 
I 
I 


i 


Ten Rcasoiis Why 


It Is Better 


1. ywai'Not ciog. 
2..Is Eisy.to Kcpair. 
3."Will .NbV.'Boil in 


v'';^v'Summer/-'V; • /;:...v 


4. Can Not Be Damaged 


"'/';"•; by Freezing. 
'..-•: 


.5, induces a -Greater 


Circulation 
of Air 


and Water. 


8* Is 
Extremely At. 


tractive in Appear- 
/ • • ance.' 
• ' " ' - . • - ' ' ; • : • •;•' ' ' 


7. Is 
More 
Elastic, 


Hence Unharmed "by' 
Vibration. 


33. Is Not Affected by 


by Acidulated Water 
and Non 
Freezing 


Solutions. 


9, Has a Greater Cool- 


ing Capacity Than 
Any Other Radiator 
\,. .on.the Market. 
; 


16.^ Is Fully Guaranteed 
. V ;fqr ;.a Period of. One 


• ' . • ' Year. 
' . - • ' - 


1 
• 


124 S. Walnut St. 
Telephone ,1496 


Radiator Repairing 


and Recoring 


For All Mak'e* of 


Cars,' Trucks,. ; 
Caterpillars and 


Aeroplanes 


The Tyree Brass Core 


is .Guaranteed 
Against Bursting 


and Freezing 


An Amazing 


Guarantee 


Every 
Tyree Core 'is 


guaranteed for a period 
of one .year, against un- 
avoidable accidents of all 
.hinds and descriptions, 
. and to give perfect-service. 
.It must give absolute sat- 
isfaction. 
It must make 


gdcd or Ave will make it 
good.' 
- 


III 
1 


"Business goes where it is invited, and stays where it is well treated. On this basis we F 
solicit your patrpjaage. 


Appletpri, Wis. 
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RrEGIPES 


PINEAPPLE CREAM ICE 
. : 


•EoD 1 cupful sugar and 2 cupfuls water IS minutes, 


strain, when' cool add.2 cupfuls fresh grated pineapple'-and 
the juice or 1 can grated pineapple. Freeze to a mush. Then 
fold in:2 cupfuis cream whipped until stiff arid combined'with 
2.stiffly beaten whites of eggs. 'Continue:freezing. • liet stand 
{' hour before serving. Pile lightly inifrappeI-glasses"and_ 
sprinble with chopped pistach'io nuts. 
, 
.'/. 


BAKED APPLE DUMPLINGS 


6 apples. 
•'•-.' 
. 
. 
.-'. 
. . . . . _ ; . : ' . . 


6 level'tablespoonfuls (3 ounces) sugar. 
' ' • " ' - , 


6 cloves. ' 
- 
. 
. 
. 
. 
• 
. 
.'• 
•" 
t 


1'egg.-.. • 
: :.', 
• • . • 
. 
. 


Roll out pastry about one-fourth inch in thickness.• ar.6 


cut out 12 rounds.with a .cutter. Peel apples • thinly a«id 
core them':'with«>ut breaking.' Place an appie in one of'the 
rounds, and work pastry round the apple until.it reaches.to 
the middle of it: then center hole with'sugar and. a. clove., lay 
another'round of pastry on. the top. and work it down to meet 
the other round. Fasten, join with a little cold water: con- 
tinue in'this -way/until all the apples are used. .Place dum- 
plings on a greased tin. brush over-,with egg well beaten. 
and bake for .30 .minutes'In a moderate oven.' Dredge with 
sugar and serve hot or cold.. ' 


• Sufficient for six dumplings. 
„ 


COFFEE SOUFFLE 
'•" ' 


3 tablespoonfuls (1% ounces) butter. 
3 level tafclespoonfuls (% ounces) flour. 
% cupful (1% gills) boiled coffee. 
H cupful (% gill) cream. 
14 cupful (4 ounces) sugar. 
% level teaspoon salt. t 
4 eggs separated:' 
H level teaspoonful (1 1-1S ounces) bakJsg powder. 
1 teaspoonful vanilla extract. 
. 
. 
. . . 


6AUCE: 


2 eggs'yolks. " 
H cupful <2 ounces) sugar. 
*i cupful <1 sill) stro'ng hot coffee. 
'"•"-' 
1 cupful fii'ptat) whipped cream. 
For Souffle:—Melt butter, add flour, asd fclerd weJh'pour 
"en sraduallv. stirring constantly, coffee, cream, sugar and 
saltT Stir and cook-until smooth, and add welt-beaten egg 
whites, baking powder and vanilla, and mix carefully. Turn 
Into a well-greased dish and bake in a moderately hot oven for 
25 minutes. 
. 
For Sauce:—Mix egg yolks with sugar and salt, then add 


coffee. Cool and fold in whipped cream. Sufficient for four 
persons. 


APPLE TAPIOCA 


Cook 54 pint cupful of pearl tapioca'In 4 cupfals of fcofl- 


Jng water until transparent, add % teaspoonful salt and prat. 
«d rind of 1 lemon. Core and pare-S Jonathan apples, ar- 
range Jn deep baking dish, fill cavities with sugar <«i cupful 
for alU and a few drops of lemon juice. Pour over tapioca and 
bake In a moderate oven until apples are tender. Dot over 3 
tablespoonful butter before removing from ox-en. Serve hot 
or cold with sweetened cream. 


ORANGE PC DOING 
Pour 2 cupfuls milk over 1 cupful soft bread crurnta, Heat 


4 eggs slightly, add 5,i cupful sugar. 1 tablespoonful lemon 
juice, H cupful orange juice, jrrated rind of 1 orange and 
1-3 cupful of chopped blanched almonds, 'i teaspoonfnl salt. 
When well blended, add ml'tk mixture. Steam In buttered 
icarnish with slices of orange and serve with hard sauce. 
Individual cups or moulds *t hour. Remove to serving 


rSPAPERf 


Appleton's New Eating Plaice 


AND 


(NOT A SERVE YOURSELF CAFETERIA) 


Where the Baltimore Lunch 


Used to Be—109 E. College Ave 


Fine 


Lunches 
Short 
Orders 


HERE! 


Toasted 


SANDWICHES 


Toasted by a Special 


Electric Process 
WAFFLES 


Made the way 
Ton Like Them 


at All 
Hours 


Regular 
Meals 


S 
f 
• 


Best Quality and 
Greatest Values^*** 


' 
PHONE 1159 
• , 
' 
. 
j> 
• 


. 
• 
* 
"i 
* " 


By giving the residents of Appletpn •;:•••• 


and surrounding territory, the.greatest , 
savings on - finest quality merchandise ; 
every day in the year we have;earned;a - 
reputation that is building our- business: t< 
to'greater heights each year. ~-v^l^S^;-5- 


• We firmly believe in the prhicip'iejbfjl 
selling more merchandise at a.'smaller?1^ 
profit,"thereby enabling us to-ppier^te'pn/-; 
a larger scale and at the same :time giyf'-b 
ing our patrons the benefit of big 
saving^. 
- 


Our 'line of fancy groceries, fr.esh 


fruits arid vegetables offers you an op- 
portunity to.shop economically, in our 
store or over the telephone, yet you are 
assured of very fine merchandise. 


"Everything We Sell Must Please You" 
N.Appleton St. 
Phone 1159 


CLAM COCKTAILS 


Place 5 little neck clams (aftcivremovlns the, black portion) 


in chilled cocktail glasses. Mix, &• cupful tomato catsup. 1 
tablespoonful fresh grated .horseradish..! teaspopnful salt and 
a few drops?of Uibaseo sauce. Chill and put IVa tablespoon- 
fuls of dressing over clains, mix well and serve with cucum- 
ber sandwiches. \ 
. 
. 
. 
. 
. 


TOMATO BOUILLON 
^ 
" To 5 cupfuls of standard broth arid enough thick strained 
tomato>pulp to color a vivid red. Season to taste with tomato 
catsup and.a few drdps tabasco, sauce. Reheat: turn in .hot 
bouillon cups, and serve with crisp crackers or bread sticks. 


-;• ' 
'CREAM-.OF LETTUCE SOUP 


Cook i' tablespoon finely chopped onion in 1 tablespoon- 


ful butter 5'minutes without-browning. Add 2 heads of:let- 
tuce .finely chopped, 3 "tablcspoorifuls. uncooked rice and 3 
cupfuls chicken or white stock. Cook slowly until, rice is 
soft, then add" & cupful hot cream mixed with the yolk 1 egg 
slightly beaten: continue cooking 1 minute. Season with -f. g. 
nutmeg, salt and pepper. Serve in soup nappies, sprinkle 
lightly with finely chopped "chives or parsley.- 
. 


LETTUCE. SWUNG IJEAN AND ONION SALAD x . 


Arrange individual nests of, crisp lettuce or romaine 


leaves on chilled salad plates. Drain small sti-ing beans from 
the liquor in the can, rinse cold water and drain again. Mari- 
nate with French, dressing and lefstand in a cold place 1 
hour. Drain, pile lightly in the-center of each nest, sprinkle 
with-.thinly sliced green, onions and mask-with cream mayon- 
naise; sprinkle with paprika or finely chopped parsley. 


. * * / ' • 
PIMIEXTO BISQUE 
v 


:;;'-'" Cook « cupful rice in \Vt quarts of chicken stock in a 


doubleboiler until soft. Rub through ^sieve. Drain pimlento 


. :from the liquor in can. rinse well with cold water, drain; rub 
V through a sieved add to rice with V- teaspoonful salt and a few 
-'•drops'.of tabasco sauce. 'Heat to boiling point and add.vthe 
•";• yoljis of 2 eggs well beaten and diluted with 2-3 cupful cream. , 


'l)o'"not allow mixture to boil after adding eggs. Serve.fin 


..;>b6uillon cups with cheese wafers. '- " - 
•• ^ t 
: 
"V 
' 


•?A'"^:'.I 
. 
' 
BECHAMEL SAUCE 
. 
- 4'$. 
::',;" .Melt Vt, cupful butter: add H -cupful flour, mixed with^ ty 
;;Steaspoonful salt, •>,* teaspodnfur white pepper and f. g;-hut" 
.meg,- SStir to a smooth paste. .Then add IIS cupfuls highly 
"seasoned riot chicken stock (taken-from the stock in which\ 
fowls were boiled) stirring constantly. Add' % cupful.,hot 
cream and the yolks 3 eggs slightly beaten: let cook 1 minute 
and use as directed. ' Sauce will curdle if allowed to boil after ' 
the addition of egg yolks. 
. . . . - 
... . 
.:• 


RUSSIAN DRESSING 
; 
-. • 
:;.-.-.' 


To 1 cupful of mayonnaise-add" slowly while beating*'con- 


'stantly. Vt, cupful olive oil. Mix 1 .tablespoonful tarragon 
vinegar, V- teaspoonful salt.' ?i teaspoonful paprika^ 1 table- 
spoonful each pimiento puree, green' pepper finely chopped, 
chives finely chopped'and yolks 2 hard-cooked'eggs; and 
whites chopped separately. 
Add to first mixture and .chill. . 
Just before serving add % cupful Chili sauce. 
( 
_ 


ORANGE CHARLOTTE 
, 


Soak 1 1-3 tablespooiifuls gelatine in'1-3 cupful cold water, 
dissolve In'-1-3 cupful boiling water,:strain and'add 1 cupful 
sugar. 3 tablespoonfuls lemon juice and pulp. Chill in a bowl 
of-ice water: when thick, beatrwith a wire whisk .until frothy, 
then fold in the stiffly beaten whites 3 eggs and 'the whip 
froni 1 pint of' triple cream. Line individual moulds.,with 
thin slices-bf oranges'cut in quarters,-turn invmixture; spread 
evenly, chill:and serve with Iresh lady fingers. : 
-,"• 


R E C I P E S 


FRICASEED OYSTERS 
v 


2 tablespoons,, butter. . • 
v 
v 
A 


,«4 teaspoon whtto pepper. 
! 1 'teaspoon salt. 
: *• 


'Cayenne. 
' . 
. 


1 plnt'or 30 oysters, ' 
' 
. 


, Place all the ingredients, except the oysters, in a chafing- 
dish or covered sauce-pan. . AVhen hot., add tho oysters, cover 
and. shake the pan occasionally. When : the oysters are 
plump. (Iran them and place them where they will keep hot. 


Add enough cream to the liquid In the pan to make i cup. 


;.-• -';'•• ' • ' , 
. , 
. SAUCE 


2 tablespoons • butter. 
. 


2 tablespoons flour. 
Salt and pepper. 
1 cup -cream and oyster liquid. 
1 teaspoon lemon juice. . 
' ' 
' 


. 
. 


' •• 
Cook ingredients, except egg and lemon 'juice, as a white 
sauce. Beat the egg until light, and pour the hot«auce grad- 
ually over -it. Add the oysters and lemon juice, and. when 
hot serve cm toast or in patty dishes. 


' 
, 
CREAMY OMELET 


4 eggs. 
_ ' 
' 
: 
' 


4 tablespoons milk. ' 
• 
' 
14 teaspoon salt 
'. 


' 
U teaspoon pepper. 
. 
. 
' 
' 
:, 
2 teaspoons,1 butter. 
. 


'•• • Beat eggs'- slightly", add milk and seasonings: put butter 
in hot omelet pan.' when melted. turn in. the niixti;re: us It 
cooks draw the edges, toward the .center •with. a knife until 
the whole, is of a!creamy consistency place on hotter part of 
range that It may brown quickly underneath; fold and turn 
• on hot platter." 
• 
-^ 


BAKED OR SHIRRED EGGS 


Butter and egg-shircr. Cover, the bottom and sides with 
fine cracker crumbs. Break an egg into a cup an'd carefully 
slip it into shirrer. Cover with seasoned buttered crumbs and 
bake in a- moderate, oven until white Is firm and crumbs 
brown. - . . . - ' ' 
', : 
Eprgs may -be baked in -small tomatoes. Cut a slice from 


. the- stem end of tomaKv .g^oop out the -pulp, slip-in an egg. 
Sprinkle with salt a/Jv-pePP^'v Cover with buttered -crumbs 
and bake. ' . ' -\'^'"' 
••'• ^''".. 
: 
-• : 


HARD COOKED EGGSv 
- / 
. U: 


Place the eggs in cold water, cover, and when the water 
boils remove from the fire and allow them to stand 20 minutes 
on the back of the range then put into cold <water. 


Y 
POACHEDEGGS 
.' 
Break 'each' egg' into" a 'saucer, slip the-'egg into, boiling 
Trater. coyer.- remov.j to cooler part of fire, and cook1 5 min- 
utes or until, the white is firm, and a film has formed .over 
.the yolk. Take up with,a skimmer, drain, trim off the rough 


.- .edges," and serve'-on slices of toast. .'Season. . . ' 
:.; 


- 
SOFT COOKED EGGS 


Place the eggs in boiling water, remove from the flre, 
cover, and allow them to stand from 6 to 8, minutes. 


SUMMER PLUM PUDDING 


1 pint gelatine jelly sweetened a'nd flavored to taste. 
' - 1 tablespoon Horsford acid .phosphate. 
. ; . ' • 
1 teaspoon ground cinnamon. 
1 cup seedless raisins..- 
1 cup grnpehuts. - * . 
- 
Prepare gelatine and add all other ingredients before it 
really stiffens. Stir occasionally as it thickens. 'Pour in molds 
which -have been wet with cold .water and chill until well set. 
Serve with sweetened and flavored whipped cream or custard 


; - -\-:. 
. 
— 
. 
- 
. 
. 
. V 
. - . 
• 
- . 


Whci You 


Can Get 


ORIGINAL CHOCOLATES 


• i 


..-— 
-••*%•. '"•!; 
". 
Treshi/aily 


EBT. 1878 


Next to Hotel Appleton 


.Of) 


FOR OVER 33 YEARS 


BAKING POWDER 
25 


\ 
. 
- 
• 
• 
. 
- 
. 


Ounces for 25c 


More Th»n a Pound and a Half For a. Quarter 


. 
- ' 
-• 
• ' 


1 
. 
• 
» 
. 
* 
' 
* 


Use K C for 


• - 
• 
• 
" \ 


Finer Texture and Larger Volume in your baking 
* 
« 


•* 
w 
. . . . . . . 


X 
. 
""""*•. 


Million* of pounds used by the government 


S 
i 
, 
* 


WHY PAY WAR PRICES? 


R E C I E S 


% cup. butter. 
, . 
' 
: " . 
'. 
. . . . 
T cup sugar. . • - ^ 
... 
-^ 
. . . . 


% cup milk. 
• 
• " • 
• 
. 
2U"cups flour. 
- 
- 
. 
. 
- 
- 
. 
- - - • - : 


3% teaspoons baking; powder. 
-.«' 
.^ 
4 egg whiles. , 
. 
. 
. 
. 
. 


'N 
Cream, butter, add gradually sugar 'and aH«rn*t« milk 
with flo'ur sifted with baking powder. Then cut and fold In 
the white of eggs beaten Stiff. Steam 25 minutes.-ln. butter- 
ed cups. Turn out on serving plates and "pour strawberry 


^eauce around. 
, '. 
- 


... 
STRAWBERRY SAUCE. 


• H cup- butter. 
• 
. . 
H cup powdered sugar. 
- - . • - . 
.^ 
.-_ 
__ 
. 
. - - 1 cup preserved strawberries. 
' 
Cream . butter, add gradually; powdered sugar, to : the 


white of the egs (beaten -stiff), and preserved stratcwrrles. 
Beat well until all arewended and the sauce light and foamy. 
Either preserved or fresh fruit may -be used as desired. 
Serve on' the brft pudding. - ' ' , ' " ' 


BISCUITS 


teaspoon 
3 cups flour. 4 teaspoons bakinc powder. % 


Halt. 34 to 1 cup inilk or irater. 2 tablespoon? fat. 
Mix according to th# rule.worklng the fat into the flour. 


Tos* and roll gently on a sllgbtly floured board and cut Snto 
pmall biscuits. The top may be moistened -with a little mm. 
• . Bake until brown; from 12" to -15 minute.". 
Whole wheat flour may be used for Wscuits. 


V 
' BRAN BREAD 


'1 cup «up»r. 1 cup syrup. 2 cups sour cream. 1 teaspoon 
eoda. l Mblespoon salt. 2% cups bran. 3% cups flour. Z 


Sift dry ingredients nn& add bran, syrup and cream. 
res and beaten -eicg:. Bake in a moderate oven until it t««e 
«Jone with & tooth pick. • 


BRAX MCTTINS 


t cup flour. 1 teaspoon soda. 1 teaspoon «lt, 2 copt 


bmn. 1H cup mttk. H cup molaw**. 
• 
^ 
•Sift dry increfllent* and add bran. milk, mousses aM egg 
well beaten. "The. egg may be omitted. 


SALADS-GENERAL RULES 


,• 
Salad;: B»a<Je of freens should .always b« «r««^ctl9j» 
•ad cold. The" vegetable* *nouM be thoroughly -w«»ned »l- 
lowed to stand Jn coM water untfl crisp, then drained *n« 
epreadjon a towel and «t »sMe In a cold place untfl serving 


in 


shouM be wparated. t«rt»a. drained and 
lac Jn XI* K» hox. It will keep several days If kept 
. Dressing may be added to salads at the table or Jnst 


before tending to th*._taMe. 


FERFBCTIOJf SALAD 


1 envelope gristlne. >4 cup cold TT«<H-. '.i cup. 
Mr. 2 taMejtwns kmon Juke. 2 cups i hofling ^t. 
sugar. 1 teaspoon wn^ 1 cup cabbage. 2 cups celery. 2 pnnen. 


. .&«* jtelaJlno for 5 minutes Incold water, then add hot 
water and rest of Ingredient*. When nearly cow pat in 
vegetable*. - 


POTATO SALAD 


Cut cooked potatoes Into cubes. Use French 


In sufficient quantity to cover them. S mail piece* 
may be ««** «*h It. or onion Juke addfd to tl» dressing. 
Coiled dressing may t» use over the potatoes. 


CABBAGE SALAD 


Shave cabbage flne and add salt and j>cpper. Cut 2. 3 «r 


4 slices of iwwn Into *m*n pieces 
, 
V 
\Vhlle very hot pour over the caWage. Add a mtte vinegar. 
The ^negar is best when put In with hoi grca** and poured 
on while hot. 
- 


PERMANENT 


WAVING 


Ncstle-Lanoil 
— Method — 


•'Leaves every :bit of, 
al lustre and life in the-/ 
-iair. 
!• 
f 


Ideal for the tromen'Trho 
' enjoys ' snminer/. spirts, 
such as bathing, fishing, 
golfing ,etc. Nothing can. 
make it lose its beautiful 
•wave. 
" 


NesUe-Luioil 


operated by an expert 
operator. : one-half the 
time of the old methods. 


Other Beauty Helps 


BySkilledOperators 


Permanent Wave ,Hair J3obbing 
Marcel Waving 
Hair Shingle 


Hair Dress 
Curl 


Shampoo 
Henna 


Facial Treatments Hair Tinting v 
Scalp Treatments Clay Pack 
Hot Oil 
Manicuring for 


Treatments 
ladies and Gentlemen 


LABOE LOUNGING ROOM IN CONNECTION 


An Ideal, Cool Spot for Your Comfort 


Dunne Beauty Shoppe 


,rConw«y Hotel 
Phone 902 
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APPLETON POST-CRESCENT 


ti. 


'I 


UNIVERSAL 


We have over 4,000 *a|tisfactory House 


Dairy and Creameries using our Universal Cleaner 
now. 


ONCE USED ALWAYS WANTED 


5,000 More House Women, Dairy and Creameries 


wanted to use bur Universal Cleaner; 


GET OUR PRICE IN PACKAGE OR BULK 


Just the thing tor WASHING and HOUSE CLEANING 
: : 
- * 
. 
! 
. 
Extra Fine For 
. . 
• 
• , • . : ••—•,' , 
. 
• 
: 


LAUNDRY, DAIRY, CREAMERIES, HOTELS, Etc; 


One pound of Universal Cleaner does. tw6; to four times as much cleaning than 'any 


other cleaner. Universal Cleaner is made 'without the .use of \GaU'stiq-*Lye-- or 'Potash; 
Nori-iniurious to Fabric. 
. 
• 
' 
, 
: • . . • . : • , - . . ••:.-,• . 
• •• -- ov ' ' ' ' 
. 
J 
, 
SAVES SOAP AND HARD LABOR 
Jf 


y 
" ; 
' 
Prepared, Distributed and Sold by _. 
'7 
',,"." 


WOLLENBERC UNIVERSAL 


124 8. Walnut St, 
Phone 1496 
Appleton, Wis. 


APPLETON 


ART .WALL PAPER STORE, 


"127 S. Walnnt-St. . 


A; GABRIEL. Fruit Market 


507 -W. College-Are. 


"JONES HOTEL, 


•201 S. Walnut Street. 


PETERSON & REHBEDf, - 


Meat iMarket, Appleton.: 


SCHAEFER BROS. 
! College-Avenue 


D E A L E R S : 


DEPERE 


HOKS GROCERY, 


DePere, Wis. 
- 


NORTH KATIKAUNA 


WEYENBERG & HOPFENSPER- 


GER, Meat Market. 
; 


SOUTH KATJKAUNA 


•3IRS. E. BERTS, 


. 
LITTLE CHUTE 


GEO. HERMSEN 
HANEGRAAF & VAN ETCK 
GEO. WETEXBERG GROCERY 


. 
; MENASHA, 


LOUIS BOJARSKI, 


600 Racine Street 
• 
' 


W: M. BARKHAHN, 


"00 Main -Street 
. - • • ' • ' 


JOHNST1LP. 
" 


221 N. Commercial ;Srreet 


NEW LONDON 


W. M. HEINBRUCK, 
. 414 N. Water Street 
- 


WEYAUWEGA 


MRS. 
JOHN C. BACKES, 
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COMPOUND 


Flavoring Extract 


For CAKES 


CUSTARDS 
ICE CREAM „ 
COOKIES 
JELLIES, Etc. 


Sinco is a pure Bakers Vanilla. 
is a blended extract that will not cook-', 


/ 
- * 
( t ""*• 
out or weaken'under the heat. MahyJ 
.housewives are now recommending,it; 
to their friends and neighbors. Whjr" 
not order a bottle today and useTit'.ir£~ 
your next batch of baking? 
The flavqr is delightful—and it lasts. 


Order From ,Your Grocer 


Or From 


INDEX TO 


" 
— - f 


.51 
.27 
.31 
.27 
.31 
.70 
.57 


•49 
:¥s 
,?7 


^^. 
BISCUITS 


. Baltimore 'Biscuits - 
'Beaten";-Biscuits 
Buttermilk - Biscuits" 
- Canton.-Blscuite C.:............. 
Cheese Drop Biscuits' ... - 
Nut" Biscuits ....:.. 
...".... 


Peanut Butter\J3iscuits 
.'.. 


'Plain Biscuits 
..27 


Potato Biscuits 
....-•' 
<70 


Prune/Biscuits 
.70. 


Sac<rfne': Biscuits ',...." 
.74 
7 " "BREAKFAST GEMS 


-* Iprran Gems ...-'.'............... 
, f Gluten, Gems ....'.-'- 


Oatmeal Breakfast Gems ..... 
Potato arid Barley Drops 
'2 


Sweet Potato Gems 
- 
74 


.-•'„.'- •, :-,,, '.CAKES. 
-- 


Apple -Sauce • Cake 
13 


Baba .;: 
-I".'.... 
....23 


Barley Cbffee.Cake 
.25 


Birthday Cake....... 
..........29 


Blueberry Tea Oke 
76 


Buckwheat Chocolate" Cake 
;. .11 


Canadian'-War Cake 
• 
53 


Chocolate"''Cake 
• 
4 


Chocolate Layer Cake 
23 


Chocolate Sponge Cake 
65 


Coffee Cream .Nut Cake 
75 


Coffee Crumb""Cake'- ...\ 
• 
4 


Cocoanut Cake 
• 
72 


Corn Flour Sponge Cake ....'•-.....51 
Date Cake ...";. 
Dried Apple Cake 
Devil's Food Cake 
Fairy Rock Cakes 
-... 


" German Honey Cake 


Gold Cake 
..-•- 


Grapefruit Shortcake 
Hasty Cake 
-53 


Jelly Roll 
-43 


Lady Baltimore Cake 
23 


Layer Cake 
"S 


Layer Cocoa Cake 
". 
4 


Maryland Black Cake 
-53 


Mock Caramel Cake 
• 
23 


- Molasses Layer Cake 
23 


Old Fashioned Molasses Cako ......57 
OM Fashioned Pound Cake 
"2 


Orange Gateau 
..-.51 


Orange Tea CaJt«s 
........76 


Plain Barley Cake 
53 


Polish Guest Cake.* la ReszJw ....29 
Potato Flour Sponge Cake 
IS 


prune <ak» 
11 


Quick Coffee Cake 
51 


Quick T** Cake 
13 


Seaton Fruit CaV.« 
Soy Bean Cup Cakes 
, 


Spice Cake 
Sponge Cake 
Washington Layer CaV,<? 
78 


Wedding Oke 
72 


White FnsSt C&» . 
23 


- 
CANDY 


Caramel*. Chocolate 
35 


Fondant White 
— 
<* 


Molasses Candy 
.......38 


Parisian Sweets 
33 


COOKIES 


atCooWes 
25 
75 


.51 
. 4 
.43 


..53 
..33 


.23 
. 4 
.53 
.68 


Chocolate Squares 
i......25 


.Christmas Cookies 
• .23 - 


Cinderellasv Dainty 
.-. .33 


Cocoanut Buns ..::.;?....-.;...:.;:,...57 
Dainties "Hot-Dog" ...'.. 
" Fancy. Cookies 
Fig -'Cookies .-.-.'........ 
'French Cookies'.:. 
•. 


Fruit Bars 
.•••••"• 
.'..-57 


Ginger. Cookies .....'.'...... 
.25 


Grimsllchs (Jewish) 
23 


Madaliries; *-..'.'.'.."..."..'..1".".........76 
Macaro'dns 
- 35 


Marmalade Buns 
• -27 


Orange Jumbles ...'..............;.44- 
Parkins ...............'........ 
57 


Peanut. Cookies 
../..... .13 - 


Pentecost Cookies - (Jewish) '. 
.2 


,Kslled Wafers'... 
.-,...........- 2 


School Cookies, Economical 
2 


Spice .Cookies . - -. 
:.. •'.'.'.' 
33 . 


Sugar "Cookies ..'..". 
'. 
• 
68 


Tea Table-Dainties 
.57 


Walnut'-Macaroons 
6 


-r.'^ ' ' 
DESSERTS 
:Appte Dumplings. Baked 
43 


Apricots in-Orange Jelly 
13 


Callas 
....76 


; Coffee Mousse' Frappe 
''. 
6 


Coffee Rice Pudding 
._.75 


.Coffee Spanish Cream 
'..'.6 


7Creroe Cafe .'. 
••• 
6' 


, Ice.:Pineapple Cream 
'...43 


Ice Cream. Chocolate 
.46 


Ice Cream. Praline 
'--44 


Ice Cream. Vanilla 
....61 


Lemon Fauchonettes 
'....18' 


Nut Tarts 
4 


Orange'Charlotte 
62 


Orange -'Dainty .............•••••••18 
Prune Whip 
• 
3S 


Puffs" 
- 
47 


Rice. Bavarian Cream with Prunes 15 
Rice Cream 
2 


Snow .-Balls 
33 


nOVGHNUTS AND.CUULLERS 


Com Meal Doughnuts". 
4 


Christinas Doughnuts 
76 


Parisian Crullers 
76 


Potato Fried Calces 
76. 


FILLINGS 


Coffee Cream Nu» Filling .'. 
75 


FISH IHSHES 


Clam Cocktails 
62 


Crab,-Cn»med 
33 


Crab Meat Cocktails 
65 


Fish Croquettes 
75 


Ft«h Souffle -. 
57 


Halfbu'. Boiled 
64 


Oyster Cocktail 
44 


Oyster Creole Gumbo 
". 
66 


Oysters, Fricasseed 
19 


Oysters. Panned 
67 


Oyster Stew 
59 


Salmon. Creamed 
25 


Salmon. Smolwrd with. Anchovy 


and Canapes 
6* 


Shrimp, Creamed 
33 


. 
FRITTERS 


Apricol Fritters 
50 


Clam Fritters 
..11 


Corn Fritters 
14 


Delicate' Fritter Batter . 
....... 72 


Economy Fritters ......'..::.......72 
Egg:;Plant'/Fritters ...........;.... .64 
Hominy--Fritters '•'....;...... 
.72 


Pineapple. Fritter?'-..........;...-.:/. .72 
-GRIDDLE CAKES-AND WAFFLES 
Griddle; Cakes r.;.v-.-: 
.... .•:.'... .33 


Griddle Cakes, Blueberry ..........50 
Griddle Cakes,- Corn Meal 
50 


Griddle Cakes." Rice^ ...'-............ 10 
Griddle Cakes, White Flour .......10 
Pancakes .•....^..........;..'......V31 
Pancakes. Buckwheat .. i.........'- .10 
Pancakes. '-French 
'.'...... •.;...'. .10 


Pancakes. .:Pea ;..-...... 
.• 
5.0 


Vv'affles ......'..". 
•••;• 
••ss 


Waffles. Buttermilk v 
.', 
"-31 


Waffles. War. 
:'. 
53 


. 
MEAT DISHES 
' 


Beef Stew ..I....... 
65 


" Chicken a la' King ...., 
- • • • .67 


Chipped Beef. Creamed 
.'.' 2 


Lamb Kidney Ste'w 
66 


Meat Loaf,- Roasted 
.66.' 


Mutton or Lamb Ragout 
.-4S' 


Turkey. Roast 
• •. - -IS 


Veal, en Casserole with Peas and 
. . 


Carrots ..... 1 
1..........66 


Berkshire Pudding 
....35 


MISCELLANEOUS 


Dumplings 
60 


Eggs. Baked 
;• 
19 


Eggs. Creamed 
67 


E&gs. Deviled ."...'.'..: 
-• S 


Eggs. Hard Cooked 
13 


Eggs.. Poached 
-13 


F.ggs..Soft Cooked 
13 


Eggs Stuffed.-...". 
35 


Jelly.. Cranberry' 
•••,- 
-46- 


Omelet. Cheese ...••••••••••••••••• o 
Omelet. Creamy .................^»;13 
Souffle, plain 
..65 


Stuffing. Bread ........ 
64 


Toast. French 
75 


Toast. Milk 
33 


Welsh Rarebit 
166 


• . 
MUFFINS 


Apple Muffins 
51 


Braa Muffins ., 
• 
33 


Bran and Rtoe Muffins-..-.." 
12 


BreAd Muffins 
43 


Conservation Muffins 
27 


Corn. Muffins. "Leftover 
49 


Corn Muffins. X»w-England .......74 
Com Muffins. Wholesome 
74 


Ham Muffins 
12 


Honey^ Nut and Bran Muffin? 
49 


Muffins ...i 
31. 31 


Nut and Fruit Muffins 
.,12 


Popovers '...'...."..' 
12 


Salky Lunn. Quick 
.11 


Scon«ss, Scotch Whole Wheat 
.70 


Squash Muffins 
31 


Western Puffers- ...' 
32 


PASTRY 


Meringue .1 
33 


PIES 


Cherry Pie. MocX 
IS 


Chocolate Pie 
59 


Chocolate Cream Pie 
.......45 


Cranberry and Raisin Pie 
37 


'Custard Pie 
€7 


Lemon Pie 
« 
25 


.vMlnce Pie ...,,.,............-...••46 
; Orange Cream. Pie ..'....'....'..:. •>. 37 
jiPuinpkin Pie^ .'.'i:...;...;':..'.-.'..46> 33 
Raisin Pie .......,..........'...';•..i.18 
Rhubarb Pies, with Meringue .;...64 


PUDDINGS V 


Almond Pudding. Steamed ........65 
Apple Pudding,.Baked .'. 
......45 


Apple Tapioca .."..:......'.....'-.. .43. 
Apple Roly Poly ......,,...'.......55 
Blanc Mange .... 
.:......:.....78 


•Cherry Pudding ,.............'..';..55 


; .Chocolate Pudding ..........'..... .78" 


Chocplate Bread Pudding 
.....78 


Coffee Souffle 
'.. 
'......43 


Cocoa Cocoanut. .Pudding 
.;65 


Cottage: Pudding 
."..16 


Custard. Baked 
...78 


Custard. Boiled'-.. 
... 44. 78 


Graham Pudding. S earned' i.. ... .37 


• Lemon'Pot Pie. 
'..: 
J53 


.' Orange Puddlngr"-.. ..v 
...43 


Peach Pudding 
....45 


Plum.Paff ...."'.'.....,.> 
...."..55 


• 
Plum' -Pudding. English . -. 
55 


• •Plum Pudding. Summer 
19 


Rice Pudding .'.;. 
.78 


Russian Pudding 
.;..:25 


Snow Pudding 
.44 


Strawberry Pudding ....'. 
67 


Suet Pudding. Steamed 
55 


Sultana Roll 
...;......16 


Tapioca Pudding 
i 
2 


RELISHES' 


Cabbage Relish 
...18 


Chow-Chow ...'. 
...34 


Mustard Relish 
'....."...'..47- 


Tomato Catsup. Uncooked ..........34 


ROLLS AND BREAD 


Apple Corn Bread 
12 


Barley and Oat Bread 
.....73 


•Bran Bread 
"..........39 


,. Brown Bread. Quick 
.....10 


Brown Bread, Steamed ............10 
Corn Bread 
74 


Corn Meal Orange Ginger Bread ..57 
Corn Meal Spoon Bread. 
12 


Corn Parker House Rolls 
.:74 


Currant Loaf 
....'...10 


Economical Bread 
12 


Ginger Bread 
". 
39 


Ginger Bread. Soft 
25 


. Health Bread 
'. 
73 


Liberty Bread 
., 
73. 


-ICut. Bread.... 


Bread, ;B. 


-Army Store 
.-.-••"*• 


Armstrong Chiropractor 
38 


Appleton Dental Parlors 
.....67 


Appleton Electric Co. 
71 


Aaron's Furniture, Store 
75 


Appleton Hardware Co 
25 


Big Jo Flour 
«9 


Bret^>chneMer Furniture Co. 
58 


Brings A. E. 
.....68 


Burl's Candy Shop 
11 


College Inn 
.....16 


Colonial Bake Shop 
91 


Congress Cafe 
7* 


Da.lry Specialty Co 
2* 


Down*r Pharmacies 
.' 
77 


Dunn» Hcauty Shop 
S? 


Fish's New Grocery 
59 


Fl'-ischner's Stylt Shop 
22 


Fox Rfrer Kardwarxs Co 
9 


GabrW Fruit and Vegetable Market tt 


Oatmeal ''Shot 
jOatmeal Brea 
•"peanut"-: Buttei 
•pf.lenta Bread 


Raisin Rolls • '. 
Rice;ahd:Corii 
Rice; Flour^Br 
Rye Bread; ."; 
Scotch Short";: 
Sweet .Potato 
Whole Whiat 


Apple. Ahnone 
Apple. Celer>- 
Asparagus wij 


' Mayonnaise . 


Cabbage".' Sala« 
Cauliflower :S 
:Ch5ffbnade Sa 
Date..a|id Nut 
Fruit -Salad';. 


' .Grape. iFrutt.S 


Hawaiian SaU 
Head/Lettuce. 


Dressing -. . 


. Head \Lettuc* 
•Lettuce. Bean 
. Lettuw.Cuciii 
Orange' Salad': 
Orange and SI 
Peach and Or 
Pear and Lett 
Perfection Sal 
Pineapple and 


. Potato Salad 


Romalne Grar 
•Salads.. Gener 
Tomato Salad 


' 
'•'•'., 
SALA 


Chce**. Salad 
French Dress! 
Fruit Salad D 
Mayonnaise. . J 
Russian. Drew 
Salad Drcssini 
Salad. Dressing 
: / • 
-SA 


Cheese S*ndwi 
Walnut Sand" 
' 


Sandwich FflH 


INDE2X TO . 


Galpin"* Sons 
. Gtol Walsh C< 
Grill Lunch A 
Hauert Hdw. < 
Haew Grocer, 
Hopfenspcrjrer 
Hoi Blast Fui 
Kamps Jewell 
Kastcn> Boot 
K. C Baking 
K««cr. Wro. 0 
Kinney Stmc < 
Marlnello Beai 
Marttow Mlllli 
Maytay Wash1 
Miss Mlnn«>pt 
Morj- Ic« C 


Oak's Cindy . 
Odtaswnle Hd 


i NEWSPAPER 
iWSFAPERl 


